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Amuse from SHIROKANE
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Mozuku seaweed with horse mackerel and miso tartare
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Asparagus and HOKKAIDO pork prosciutto

HEH

Shiitake mushroom
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Abalone with seaweed

Loy 7x

SHIROKANE salad

%729 bINOKIGEEMNSF v — X 80g

KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 7= 1.
X720 bILABUGEREMSE 7 1 L 80g +¥4,500

KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g  + ¥ 4,500
MF4 o —=2 80g +¥ 13,500

KOBE beef loin 80g  + ¥ 13,500
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Vegetables

fEHEEa e Y iz A=V v 27 I 4 X (+¥1,000)
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White rice or garlic rice (+¥ 1,000), miso soup, Japanese pickles
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Please choose one dessert from below \
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Golden pineapple and coconut baba
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“ Baked Alaska ” with mango and passion fruit

ArvrYayRF—ADELE Auvir—<y MEX
Melon and ricotta tart with melon sorbet /
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Coffee or Tea

¥30,000
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We approve some changes in an additional charge.
@ KIZEFEREMAL THY £, We use 100% Japanese grown rice.
QOEMTLLF—DdH 2 B%MKIE. A%y 7ETHH LI &\, Please advise us if you have any allergy.
QLRI AR L ¥ — v 2R10% 2 & T TH Y 5, All prices include consumption tax and 10% service charge.



