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Chef’s Autumn Recommendation Menu
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Sashimi #l.5

Akita Ishigakigai
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Miyagi Saury
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Sliced Nagasaki Cornetfish
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Oita Tachiuo
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Sea Bream Teapot Soup with Matsutake Mushroom
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Saga Seasonal Vegetables and Bean Curd Small Hot Pot
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Kamameshi Rice with Matsutake Mushroom
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Grilled Mieken Lobster with Butter Sauce
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Grilled Miyazaki Beef Tenderloin with Shansho Sauce
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Sauryi Roll with Plum
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Matsutake Mushroom
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The price is subject to 10% service charge. S=iI—RI5Er -
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If you have any food allergies, please inform our staff. B NSHE &R EFURLES B AR BERE 245 o
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