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Amuse from SHIROKANE
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Pumpkin and Mozzarella Cannelloni

Mfo77ry—
Stuffed Eggplant
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Tilefish and Matsutake Mushrooms, Dobin-Mushi Style
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KITAUCHI-YAMAGUCHI wagyu beef SUKIYAKI

LAy o 4x
SHIROKANE salad
0 bINABGREM 1 —2 80 g

KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 7213,

or

720 bINOBEEREMFE 741 80g +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g + ¥ 4,500
A4 o—=2 80g +¥13,500
KOBE beef loin 80g +¥ 13,500
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Vegetables

SINBEEaseAh) F201F, H—Y v 27742 (+¥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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Pineapple vacherin glacé
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“ Baked Alaska ” with chestnut and blackcurrant
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Fig compote with espresso-coffee mousse glacé /

a—b— F70E. ALK

Coffee or Tea

¥30,000
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We approve some changes in an additional charge.
@B KIFEEKZMAL TH Y £, We use 100% Japanese grown rice.
@R T LILF—DH 3BT, A&y 7ETEHLH K S\, Please advise us if you have any allergy.
@R I EBL L b — e AR10% A& T Y 3, Al prices include consumption tax and 10% service charge.



