SUMMER COURSE

Fusion Premium Course
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Today’s Appetizer

3 Kinds of Sashimi Assortment

Shrimp and Seasonal Vegetables Tempura

Wild Conger Eel and Foie Gras Teriyaki w/ Shansho Pepper Flavor
Roasted Wagyu Beef

Red Sea Bream Pot Rice w/ Dashi Soup and Condiments
Pickles

Today’s Dessert

Coffee/English Tea/Orange Juice/Apple Juice

Fusion Kaiseki Course
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Today’s Appetizer

2 Kinds of Sashimi Assortment

Sea Eel and Vegetables Tempura w/ Shansho Pepper Salt
Okra Somen Noodles

Local Beef Fillet Steak w/ Wafu Sauce

Pot Rice, Pickles, Soup

Today’s Dessert

Coffee/English Tea/Orange Juice/Apple Juice

R EARICIOEERL. Y—EARDEENTEHY £, Prices include consumption tax and service charge.

*EfRIE A A—TJ o Actual items may vary from photograph.



