1/9 ~ 1/31
7 H DWW TF

~ER (1 H) ik~ @
Menu KAGU / January-25

HiZ¢ Hors d'oeuvres

G AS AR - E4FE - L OBEEL — R
RMESEAM A - fili D HEFFH]

Carrot with arrowroot / Crushed burdock / Turnip mousse
Leafy vegetables with mashed tofu salad / Sushi wrapped in a persimmon leaf

Bi% Bowl
BEZE - FIWRIE 137 C

Seared soft cod roe with white-Miso

&% B Sashimi

ES TR S E N VA

Yellowtail in winter / Flounder / Scallop

EY) Roasted Dish
B, e

Butterfish and "shrimp" taro root

PIRIEE Meat Dish

(E3ENIPAWN &

Japanese duck and Japanese radish

il Rice Dish

fififd, A=k

Sea bream and tatsoi

Huk As a dessert
Wk 7 v

Sake lees pudding

¥7,500

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.
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1/9 ~ 1/31
A
— Dk TY

~IEH (1 H) ks~ @
Menu MIKASA / January-25

Hiz% Hors d'oeuvres

BRASETE - S5 - L L OWIEL — X
RMERREAM A - fili D HEHFH]

Carrot with arrowroot / Crushed burdock / Turnip mousse
Leafy vegetables with mashed tofu salad / Sushi wrapped in a persimmon leaf

Bi¥) Bowl
BEE T HIRIE {137 T

Seared soft cod roe with white-Miso

& H Sashimi

FEfifi, WAz, F&

Yellowtail in winter / Scallop /Shrimp

BEW) Roasted Dish
B T

Butterfish and "shrimp" taro root

%) Fried Dish

FEIPN IS

Filefish tempura

PRI Meat Dish in a hot-pot

KA wa—2Z +

Roasted Yamato beef

fHIflk Rice Dish
i,

Sea bream and tatsoi

Hik As a dessert
Wk 7 v

Sake lees pudding

¥9,000

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.
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