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Starter
Steinbutt / Chinesischer Kohl / Spinat

CAuswatl ded (j@a/wmo/mfd

Kaviar

CYorapecaen

Japanisches Omelett / Adlerfisch in Yuan-Marinade /
Eingelegter Myoga-Ingwer / Ente / Stillkartoffel mit Zitrone /
Oktopus / Rote Garnele / Thunfisch-Tatar / Kaki / Makrelen-Sushi

Swuppe
Saikyo-Miso / Rettich / Garnele / Aubergine / Griine Bohne

Sadtime
Saisonale Sashimi
(Fiir 9 Ginge Menii)$ Clideh
Wolfsbarsch Teriyaki
572&%'40/&
Rinder-Ribeye

Oder (+Aufpreis)
Gunma Prefecture TORIYAMA UMAMI WAGYU-Roastbeefsteak

Keca Cretictte

Reis mit Schwarzwurzel, Lachsrogen , Schneekrabbe und Dorade
Eingelegtes Gemuse und Misosuppe

CHlacttidct

Schokoladensorbet / Matcha-Eiscreme

@Z&wwé

Matcha/Petit Fours
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Statrter
Turbot / Chinese Cabbage / Spinach

@/&@f’d/ Selection

Caviar

CAopetizer

Japanese Omelet / Meagre in Yuan Style / Sweet Pickled Myoga /
Duck / Sweet Potato with Lemon / Octopus / Red Shrimp /
Tuna Tartare / Persimmon / Mackerel Sushi

Soup

Saikyo Miso / Daikon / Shrimp / Eggplant / Green Bean
Sadtime

Assorted Seasonal Sashimi

(For 9 Course Menu) ngod,/p

Sea Bass Teriyaki

07{ eat

Beef Ribeye
Or (+Additional Charge)

Gunma Prefecture TORIYAMA UMAMI WAGYU Sirloin Steak

Gice idthed

Rice with Burdock , Salmon Roe , Snow Crab and Sea Bream
Pickles and Miso Soup

Deddert
Chocolate Sorbet / Matcha Ice Cream

J;Zo'//oa/é

Matcha
Petit Fours
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Lronch

%&d/aé& /M eni

CAudnwatl ded Cj@o/w//oo/wfd

Kaviar

CYorapecsen

Japanisches Omelett / Adlerfisch in Yaan-Marinade /
Eingelegter Myoga-Ingwer / Ente / StlSkartoffel mit Zitrone /
Oktopus / Rote Garnele / Thunfisch-Tatar / Kaki / Makrelen-Sushi

Sadtimc

Saisonale Sashimi

Qéeo‘éo/o

Tagesfleisch

Oder (+Aufpreis)
Gunma Prefecture TORIYAMA UMAMI WAGYU-Roastbeefsteak

Swati
6 Stucke

CHlacttidct

Schokoladensorbet / Matcha-Eiscreme
Matcha
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& nef’d Selection

Caviar
CAopetizera

Japanese Omelet / Meagre in Yuan Style / Sweet Pickled Myoga /
Duck / Sweet Potato with Lemon / Octopus / Red Shrimp /
Tuna Tartare / Persimmon / Mackerel Sushi

Sadtime

Assorted Seasonal Sashimi

W ealt

Today’s Meat Dish

Or (tAdditional Charge).
Gunma Prefecture TORIYAMA UMAMI Wagyu Sirloin Steak

Swdtc

6 Pieces

Deddert

Chocolate Sorbet / Matcha Ice Cream
Matcha
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