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Served period / 4 January 2024 — 31 March 2025

Assorted appetizers
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Marinated sea bream and sesame with roasted Chinese yam,
sea bream stock
ORI AR IT R Y RYFOum—X MRz
o BRI & &b ic

Grilled ribbonfish with soy sauce, marinated shellfish and dried mullet roe
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Roast beef sirloin with marinated egg yolk and fresh black pepper
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CHAZUKE with SHONAN whitebait
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Brown sugar chocolate parfait with roasted green tea macaroons
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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,
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