Course

N
Al 3%

o KRt 7 RKAFN DLy

Tuna & Avocado Yukke-Style
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Garlic Toast
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Chef's Special of the Day
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Japanese Round Herring Escabeche
with Five-Grain Harvest Dressing
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Duck Pate and Hummus
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Nagoya Cochin Egg-Drop Chicken Broth Soup
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Rolled Golden Flounder with Today's Sauce
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Please ask our staff about food allergles
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Crab Fish Cake with Centrair Akamoku Seaweed Sauce
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Slow-Braised Domestic Beef with Miso Cream Sauce
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Domestic Black Chicken Wings with Spice Marinade
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Hokkaido Azuki Yogurt Zenzai

e 75 /) —1u v F U T A

Sicilian-Style Cannoli

e i FaalL —FrFY — X

Plant-Based Chocolate Terrine
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Bread
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Coffee or
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“Beniharuka”
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Crispy Fried Baby Pufferfish
with “Morikuchi” Pickle Tartar Sauce
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Herb-Grilled Head-On Brown Tiger Shrimp
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Niigata Snow-Aged Roast Pork
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Red Rice Balls with Gourd Pickles
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Ruby Cacao Ice Cream

@KL IXLZDP DAL —FKRTF QQF -

Ball

Sweet Potato “"QQ"”

Please ask our staff about food allergles
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All prices are inclusive of tax and service charge.



