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CELEBRATION DINNER

ENR 531y BEEMI. YATAFIRITORD BORLYIVY
Heart Clam, Hosta, White Vinegar,
Lightly seared Sustainably Sourced Scallop, Strawberry Dressing

bHiEh 3 ERDSHE
fExD, RIRFEREM, TR

Sashimi

Lightly seared Spanish Mackerel, Kaiminkatsugyo Red Sea Bream, Lean Tuna

RIEEL FXeXY
Sake Steamed Hamaguri Clam, Spring Cabbage

FEENGLE s’
LARMETS. RBRMNKE EAINF.
RBRE YN ESIY, BRBE, PO 1D, BERMDS
8 Kinds of Sushi:
Genkai Sea Longtooth Grouper, Soy-simmered Genkai Sea Conger Eel,
Vinegared Nagasaki Mackerel, Yellowtail Amberjack, Kuruma Prawn,
Medium Fatty Tuna, Squid, Sea Urchin and Salmon Roe

REEKBE BOIOFREZLH

Miso Soup with [toshima Hydroponic Green Onion and Nameko Mushroom

FH—
HESIFR.HE
Dessert:
Amaou Yokan (Sweet Jellied Bean Paste), Amanatsu Citrus

H— A$k | Per Person 14,000

XAZ1—DNBEE. BMOARZOEREICLNEFTERICHIZENTENET,
*Menu items may vary slightly depending on the season.
XBMICLZPUINF—FNTENFEUEL, TEEBURICHE LIS,
*If you have any food allergies, please do not hesitate to inform your server.
KFRRENTVBEEE, @TARATYT , RRBEICITHER 10%., Y—E2H 13%HFEFNET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



