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Amuse from SHIROKANE

NR— A=y TDTN—F
Parsnip velouté
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Soy sauce-simmered wagyu beef
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Today's fish

Loy 7%
SHIROKANE salad

& 729 bILHBEGREMA 1 — 2 80g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g
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or

%720 bINOBEGEREMSF 7 4 L 80g  + ¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g + ¥ 4,500
fE 4o — 2 80g +¥13,500
KOBE beef loin 80g +¥ 13,500
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Vegetables

HINEEa e AY 23, H—Y v 2542 (+¥1,000)
wt HoW)

White rice or garlic rice (+% 1,000), miso soup, Japanese pickles
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Please choose one dessert from below
Wig L5 LD 77— b

Apple and roasted green tea Chiboust

fieFr PALIERDODRAZ T AR

“ Baked Alaska ” with persimmon and quatre epices

EVT7 TV LA»RMANT
SHIROKANE mont blanc cake
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Coffee or Tea

¥25,000

~EINEE I TEEZIK Y £~
We approve some changes in an additional charge.
@ KIFEEKREZMHHL TH Y 3., We use 100% Japanese grown rice.
@R TLAX—Db 3 EEME. A&y 7ETHHALH LT, Please advise us if you have any allergy.
QLR ICIIHERL L — v AR10% A T TH Y £, Al prices include consumption tax and 10% service charge.



