2024-25 Winer recommended course
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Today's Assorted appetizers
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Today's hot maid soup
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Cocktail salad made with sweet shrimp, scallops, and winter vegetables
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Teppanyaki solemeat with Choron sauce served with a bite pie
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Grilled seasonal vegetables

BFENEL (AS) bb\WaAed — @R NN

Taste and compare the Japanese beef Cattle produced in Ooita
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With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas
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Please choose one meal
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Snow crab and Oita Wagyu beef with garlic rice and Miso soup / Japanese pickles
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Steamed rice and Miso soup / Japanese pickles
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White chocolate and strawberry mousse served with vanilla ice cream
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Coffee or Tea
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