Reservation required 3 days in advance. (from minimum 2 guests)
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Seasonal Spring Onion Mousse with Consommé Jelly
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Marinated Scallops in Spring Vegetable Soup
FRTHORUR HERDA-—THAT

Live Lobster with Truffle-Scented Butter Sauce
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Grilled Seasonal Vegetables from Senshu with Mustard Sauce
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Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEAYAE—T a—2Z 100g

Refreshing Vegetable Interlude
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White Rice with Pickles and Red Miso Soup
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Dessert
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Coffee or Tea
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¥22,500 @y

Additional charge Kuroge Wagyu Tenderloin + An upgrade from Steamed White Rice to Garlic Rice is possible
for changing Beef SEMET/L Optional Menu Btk EXP smmsinE wyem e -y o312
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Reservation required 3 days in advance. (from minimum 2 guests)
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Limited to
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Seasonal Spring Onion Mousse with Consommé Jelly

FEREDL—A avvyAVal

Marinated Scallops in Spring Vegetable Soup
FERTFHOR) % BHEDA—TINT

Sautéed Seasonal Vegetables with Mustard Sauce
FHGEDYT— IAR—FY—2

Live Abalone, Chef’s Inspiration
WHE I AV AEL—vav

Live Ise-Ebi” Lobster (half) with Vin Blanc Sauce
WHEEE (1/2) T 7 TS5 —A

Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
HEM KRR AC -7 a—2Z 80g B’ 741 80g

Refreshing Vegetable Interlude
BOBELOEE

White Rice Garlic Rice
FIE R H—=Vw 754 A

Pickles and Red Miso Soup
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Dessert
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Coffee or Tea
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¥40,000 s



