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Amuse from SHIROKANE
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Mushroom royale
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KASAMA chestnut and celeriac au gratin
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Wrapped longtooth grouper
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Seared shaved KITAUCHI-YAMAGUCHI wagyu beef SHABU-SHABU
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SHIROKANE salad

& 725 bINNPIGEENF = — X 80g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g
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or

2729 LIPS ERENS7 4 L 80g  +¥4,500
KITAUCHI-YAMAGUCH Iwagyu beef tenderloin 80g + ¥ 4,500
fF o — =2 80g +¥13,500
KOBE beef loin 80g +%¥ 13,500
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Vegetables
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White rice or garlic rice, miso soup, japanese pickles
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Please choose one dessert from below \
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Black tea-infused KYOHO grape compote with mascarpone cream
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“ Baked Alaska ” with roasted green tea and pear
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Fig compote with espresso-coffee mousse glacé J
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Coffee or Tea

¥30,000
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We approve some changes in an additional charge.
@B KIFEEXREZMHHL TH Y £, We use 100% Japanese grown rice.
O@BMTLAX—DdH 2 BEMKIE., 2%y 7 THHLHL 72 &\, Please advise us if you have any allergy.
Q@FRRIEITIZIHERL L ¥ — v ZR10% A EENTEH Y £3, Al prices include consumption tax and 10% service charge.



