- AUTUMN COURSE
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Fusion Premium Course Fusion Kaiseki Course
FESET VI T A MFESSE
9,000/ (BiHar) 6, 0009 (R H3A)
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@ DU 5 LIEFKDRIFHE @ DL 5 LMEFKDKRIFE
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@ 5L MED I LRI T @ =ZHHsk FEOW It
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® N5r4R)—LH)ARHDOTFTHF—h @ R/ AV VIV a—A/TYTNT 2a—A
@ HEEME/ AV VYIIV A=A /T TNTa—2A
@ Today’s Appetizer @ Today’s Appetizer
@ 3 Kinds of Sashimi Assortment @ 2 Kinds of Sashimi Assortment
@ Rosy Seabass and Autumn Vegetables Tempura @ Rosy Seabass and Autumn Vegetables Tempura
@ Gratin of Red Sea Bass, Chestnut and Kinoko Mushrooms @ Gratin of Red Sea Bass, Chestnut and Kinoko Mushrooms
@ Slow Roasted Black Wagyu Beef @ Tocal Beef Fillet Steak w/ Wafu Sauce
@ Steamed Pot w/ Pike Conger Eel & Matsutake Mushrooms @ Pot Rice, Pickles, Soup
@ Pot Rice, Pickles @ Today's Dessert
@ Today's Dessert @ Coffee/English Tea/Orange Juice/Apple Juice
@ Coffee/English Tea/Orange Juice/Apple Juice

KRG ICITHER. U—EXRDEENTHY EF, Prices include consumption tax and service charge.
*EfRIE A A —CTJ o Actual items may vary from photograph.



