2023-24 Winter recommended course
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Lantern-style appetizer platter to enjoy the scent of winter
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Today's warming soup
BRTCELETZ 12y RXR—VF—ZXDELHES
v278ERT
Golden grilled Camembert cheese finished on an iron plate, salad tailoring
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Enjoy the taste of winter with monkfish, ankimo and shirako's Muniel
with saffron-scented white wine sauce and ponzu butter
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Seasonal vegetables
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Taste and compare the Japanese beef Cattle produced in Ooita

+7 4 b Filet ¥ —94Y sirloin .. & 40g

- BIHDOERTERELALIZE L -
REFYPFNRT—%Y —R/WE/HNETHAR/ A E TR/ T > T RER
With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Andes
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Please choose one meal
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DGarlic rice with snow crab and crab miso from Hokuriku and Miso soup / Japanese pickles
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(@Buckwheat seeds Risotto style @Steamed rice and Miso soup / Japanese pickles
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Flame Dance" Fruit Flambe and Tapioca boiled in milk
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Coffee or Tea
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