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Appetizers
Grilled Light Smorked Pacific Saury Salad
with White Radish Jelly YUZU Citrus Flavor

Soup
Royal with Mushroom Consomme Soup

Seafood

Grilled Golden Thread
with Creamy Leek Sauce YUZU and Red Chili Flavor

CHIBA Local Beef
Please select on of the followin:
*Grilled Beef Sirloin150g
*Grilled Beef Tenderloin 100g
*Grilled Beef Tenderloin 150g(+ ¥ 4,300)

Seasonal Vegetables

Rice
Please select on of the following:

*Steamed CHIBA Local Rice

*“KAMAMESHI”
Cooked Rice with Duck and Burdock (+ ¥ 500)

*Garlic TEPPAN Fried Rice
with MAIHAMA Herb Egg (+ ¥ 500)

CHIBA Local MISO Soup and Seasonal Pickles

Dessert
Pear Compote and Caramel Mousse

with Pear Sherbet

Coffee or Tea

Food Ingredients are subject to change due to market conditions
EANDKAFICKIABHDEEICGIHBENTEVET
We use rice from CHIBA
HEDHKIFTEEIVEAUTY
* FEEOBLICIET—EXR 1 0%EMELFFENTHEIET,
All prices include 10% service charge and applicable government tax.
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Allow us to fulfill your needs - please let one of our wait staffs know
if you have any special dietary requirements, food allergies or food intolerances



