2025 Autumn recommended course
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¥14,300 (1¥13,000)
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Assortment of seasonal colors

REBNNI —2hETy Y2 —2DTI—F
Mushroom brulee with cultured butter
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Snow crab and Shogoin radish tartare with yuzu flavor,
cocktail style, served with sea urchin and caviar
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Grilled Nodoguro seabass on a magnolia leaf, served with ginkgo nuts and abalone mushrooms
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Autumn grilled vegetable platter
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Taste and compare the Japanese beef Cattle produced in Ooita
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With @ Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas
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Special garlic rice, miso soup, pickled vegetables
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Black truffle garlic rice served with raw sea urchin
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Masala chai and kinako mousse with Tsugaru grape sorbe
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