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Served period / 4 January 2024 — 31 March 2025

Marinated tuna with salmon roe and shredded vegetables
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Special Chicken consommé with TAPIOKA and small vegetables
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Slow cooked clam and Japanese butterfish
with turnip and YUZU sauce
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Stewed beef cheek with TUKUI MISO
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Roasted green tea cream brulee with fresh fruit
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Freshly baked bread
Mugwort bread, sesame bread
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Coffee or tea
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The menu is subject to change depending on the ingredient availability. BHOARRRRIC XY, BN RAE TS 3858 0wET,
Please give at least 14 date notice prior to your banquet date of any special FLAF—E A= — oS o2 £ LCRERH® 14 0
dietary requirements. . T .
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