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Hokuriku 4 prefecture Promotion  ¥12,650
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Koshinotori-chicken, spinach and Chinese yellow chives with lightly cooked Soouran-ege

ToldWw M) FLRREFAR WL T7A57 boLhIRE
Dried daikon radish and Japanese mustard roll, scallop and asparagus marinated with miso mustard sauce
HEEILIIN EEA TEAF
Sweet shrimp with avocado paste and fresh sea urchin
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Masu trout sushi with salmon roe
EHAELIE ~oTH
Kurosakichamame tofu
B M Clearsoup i
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Sentou Japanese common squid and prawn dumpling, Sudarefii gluten cake

#% ) colddish H%
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Fukui Salmon salad, dekkor shimeji-mushroom with turnip dressing

. W Warm dish $GE
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Steamed grated Kaga lotus root and crab meat with fofii skin thick sauce

B MW Grilled dish ¥:3
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Seared braised Toyama pork with cinnamon powder, walnut and apple sauce
Seasoned boiled Soouran-egg and Japanese green pepper, Steamed bead sandwich with braised pork

A F Rice 1fr
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FUFUFU new rice cooked in a clay potgrilled Ono taro cake with simmered pork, Nadaman premium seawee
grilled mackerel and wood cauliflower mushroom marinated with grated daikon radish and vinegar

T — N Dessert Ffs
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Yatsuo milk gelato with Aronia berry jam and Okesa persimmon
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sk Prices include consumption tax and 15% service charge. fizfifs sy emi-15% k% %.

KALAFUCED | BRSINBENE R D5A N EWET,  * Menu items or products may change.
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*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Fantasia ¥18,000
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Koshinotori-chicken, spinach and Chinese yellow chives with lightly cooked Soouran-ege
Tl W) FLRRETFHE Wz TA7 bohIRE
Dried daikon radish and Japanese mustard roll, scallop and asparagus marinated with miso mustard sauce
HiEEIINI N EER TEIF

Sweet shrimp with avocado paste and fiesh sea urchin
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Kurosakichamame tofu
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Masu trout sushi with salmon roe, “KABOCHA” squash egg cake, Ginkgo nut

& Y Sashimi W%
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Tuna, redsnapper, yellowjack and prawn

B R Warm dish #5
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Deep-1ried alfonsino, squid and shrimp paste cake, “SHIMEJI” mushroom and vegetables
with grated turnip soup

A K Side dish BN
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Steamed egg and crab innards custard with truffle sauce

BE W Grilled dish F3%
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A, “KUROGE-WAGYU” steak, vegetables with balsamic vinegar sauce
B v X RKBE #o#l #x HEEFT ThE L+Fy7
B, Charcoal grilled “KINKI" rock fish
*A BWTNEB—2Z2B25UKE&Y,  * Please choose one from A or B

R F Rice 1R
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Steamed rice with “MATSUTAKE” mushroom in a small pot
Japanese pickles, Miso soup
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Mixed fiesh fiuits with jelly in a grape fruit bowl
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



