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Fusion Premium Course Fusion Kaiseki Course
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@ Today's Appetizer @ Today's Appetizer
@ 3 Kinds of Sashimi Assortment @ Norwegian Salmon & Avocado
@ Shrimp & Vegetables Tempura @ Deep Fried Shrimp
@ Winter Yellowtail Sauté w/ PortoWine Sauce & Yuzu Pepper @ Pan-Seared Sea Bream(Clam Chowder Style)
@ 1ocal Beef Fillet Sauté w/ Wafu Sauce @ Tocal Beef Fillet Steak w/ Wafu Sauce
@ Crab Yosenabe Hot Pot(Flying Fish Broth) @ Pot Rice, Pickles, Soup
@ Pot Rice, Pickles @ Today’s Dessert
@ Today's Dessert @ Coffee
@ Coffee

RS ICITHER. U—EXRDEFTENTHY KT, Prices include consumption tax and service charge.
*ERIEA A —T T, Actual items may vary from photograph.



