2025-26 Winter recommended course
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Assortment of seasonal colors
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Grilled king crab with crab miso velouté and sudachi citrus
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Burdock soup with cheese and black pepper sablé condiments
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Grilled flounder with saffron gravy, braised Chinese cabbage
and winter vegetables, escorted by the aroma of Pernod
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Winter grilled vegetable platter
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Hyakunen no Megumi A5 Oita Wagyu Fillet and Domestic Beef Loin - Two Types to Compare
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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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Ricotta cheese fabreton and winter strawberries served with vanilla ice cream,
accented with strawberry-flavored cracklings
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Coffee or Tea
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