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Amuse from SHIROKANE
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HITACHI no KAGAYAKI Pork and Chicken Terrine
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Pumpkin and mostarda cannelloni
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Braised MATSUTAKE mushroom and cutlassfish, DOBIN-MUSHI Style
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KITAUCHI-YAMAGUCHI wagyu beef SUKIYAKI

[ERERBUFE £ 713, B

Japanese spiny lobster or abalone

LAY 7%
SHIROKANE salad

AKHOHMBEM e —-2T70g

Wagyu beef loin 70g

F 7= 1%,

or

AHOHHBEEMEZ7 4L 70g +¥4,500
Wagyu beef tenderloin 70g ¥ 4,500

E4 o —2 80g +¥13,500
KOBE beef loin 80g +¥ 13,500
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Vegetables
BILREa A ) £k, A=Y v 27 74 (+¥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 J
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Coffee or Tea

¥35,000
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We approve some changes in an additional charge.
@5 KIIEIEKEMIA L TH Y 3, We use 100% Japanese grown rice.

OB T LAX—DH 5 BEMII. A%y 7ETHEHLHLE T, Please advise us if you have any allergy.
QL REIC I ERLL — v 2R10% &L hTH Y 4, Al prices include consumption tax and 10% service charge.



