2025 Spring recommended course
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Assortment of seasonal colors
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Sweet shrimp and squid seafood salad cocktail style
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New potato parmentier with pistou accent
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Teppanyaki of sea bream served with fresh onion and red paprika piperado, vin blanc sauce
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Grilled today’s vegetables
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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

3 ﬁg meal
BUI—V v 774X REW/BZOY

Special garlic rice, miso soup, pickled vegetables
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Black truffle garlic rice served with raw sea urchin
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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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