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Amuse from SHIROKANE
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MINEOKADOFU-"Milk and KUZU starch TOFU"

DRHDOY ru—T 7 v
Whelk in puff pastry shell
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Japanese duck with Japanese pepper
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Zucchini flower and today's fish

LAbhyI7X
SHIROKANE salad

%729 bILABUGEREMSF = — X 80g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 72 1%,

or

%729 bINOHISBENS 7 4 L 80g  +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g  + ¥ 4,500
fHFE 4 —2 80g + ¥13,500
KOBE beef loin 80g + ¥ 13,500
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Vegetables

fwmHEEase ) £, =V v 2774 Z(+¥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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Cherry declinations
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“Baked Alaska ” with apricot and almond

AavE)ayRF—XDELE Anviv—xv  EZ
Melon and ricotta tart with melon sorbet _/
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Coffee or Tea

¥30,000

~BINRk I CEE R KD T3~
We approve some changes in an additional charge.
@B KIFEMEKZMAL Tk Y 9, We use 100% Japanese grown rice.
OB TLAX—Dbh 5 BEMIE. 2%y 7L THH LI 72 &, Please advise us if you have any allergy.
Q@FRRIBICIIHEBL L - 2R10% A E TN TEHY £, All prices include consumption tax and 10% service charge.



