i
Fuku

LAoianbd THRE

Amuse from SHIROKANE

HilEEL AT FDrLEZNL

Sweet shrimp and filefish tartare

AR A IR

Lotus root bun

tHFHD 77 2 v

Surf clam gratin

YHILL—NHDOZX—TF

Cornetfish and mussel soup

LAy 7K
SHIROKANE salad

%725 HINOBOSEEMY 1 — 2 80g (7 4 L 80gICZHE +¥4,500)

[ #iF2m— % 80gicZH +¥9,500 ]
KITAUCHI Yamaguchi wagyu beef loin 80g { tenderloin 80g + ¥ 4,500 )
[ Change to KOBE beef loin 80g + ¥ 9,500 ]

BE X B3

Vegetables

fEHREa e h) XiE AH—-Vv 274X HKR &FoY

White rice or garlic rice, miso soup, Japanese pickles

~FTYF—-PITRIVIBIFEALDDEEZEVNT I~
Please choose one dessert from below \

Wk vER—F Ny —xXyw b
Yellow peach compote basil sorbet

WERE TARY —DRA I FT AN
“ Baked Alaska ” with fig and raspberry

TAFE=RAAY PDRA—F Y23 VA
Lychee and muscat soup scented with jasmine /

a—t — X3 AR
Coffee or Tea

¥30,000

~BMEE I CEE R KD 5~
We approve some changes in an additional charge.
@ KIFEEKZEMAL TH Y £3, We use 100% Japanese grown rice.
OBV TLAF—DH2BEMI, A&y 7FTHH LI Z &, Please advise us if you have any allergy.
@K REHE I ITIHERL L ¥ — e XAR10% A& E N TH Y £3, All prices include consumption tax and 10% service charge.



