Reservation required 1 week in advance.
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Today’s Amuse-Bouche
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Seafood and Summer Vegetables en Papillote

fa T e X D\ET v b
Live Lobster with Crustacean Sauce
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Grilled Seasonal Vegetables from Senshu with Anchovy Sauce
SMFERDIRI L 72 F2E—%

Kuroge Wagyu “Osaka Ume Beef” Loin 100g
HEA R AC—T  B—2Z100g

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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¥23,500 @

Additional charge Kuroge Wagyu Tenderloin + An upgrade from Steamed White Rice to Garlic Rice is possible
R ol RENFI1L Optional Menu Rtk EEP mmsrbune #esm gm H-UvIS512
©+¥1,500 ATvav ©¥1,200 135

B IENRRE:




Reservation required 1 week in advance.
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Today’s Amuse-Bouche
AHDT I2—X

Seafood and Summer Vegetables en Papillote
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Sautéed Seasonal Vegetables with Anchovy Sauce
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Live Abalone, Chef’s Inspiration
WO 274 AEL—T gy

Live “Ise-Ebi” Lobster (half) with Vin Blanc Sauce
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Kuroge Wagyu “Osaka Ume Beef” Loin 80g Kuroge Wagyu Tenderloin 80g
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Refreshing Vegetable Interlude
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White Rice Garlic Rice
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Pickles and Red Miso Soup
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Dessert
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Coffee or Tea
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