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Shirokane
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Amuse from SHIROKANE
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Sweet shoyu-simmered herring served with seasoned vegetables
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Steamed egg custard with jerusalem artichoke and lily bulb
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Sautéed eggplant with mozzarella
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Seared shaved Wagyu beef SHABU-SHABU
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Japanese spiny lobster or Abalone
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SHIROKANE salad

AH DS EENF v — X 70g

[ 4o —=x 80gic&H +¥9,500 ]
Wagyu beef loin 70g
[ Change to KOBE beef loin 80g + ¥ 9,500 ]
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Vegetables
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White rice or garlic rice, miso soup, Japanese pickles
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Please choose one dessert from below
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KOGYOKU apple chiboust
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Baked Alaska with Praline noisettes and nutella
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Strawberry vacherin
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Coffee or Tea

¥35,000
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We approve some changes in an additional charge.
@B KIFEERZMHHL TH Y £, We use 100% Japanese grown rice.
QOEMTLAF—Db 5 BEMIE. A%y 7ETHEHLEL X, Please advise us if you have any allergy.
QLT ICIZIHER L — e 2R10% 2 & TH Y 3. All prices include consumption tax and 10% service charge.




