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Amuse from SHIROKANE
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Sweet potato and potato salad with truffle
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Whelk with garlic butter
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Yellowtail and DAIKON

RINEFED & & A7 D%

Blackthroat seaperch BO-SUSHI
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SHIROKANE salad
E7 0 bINOPBIGEEMFm—280¢g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g

¥ 72 1%,

or

0 BINOBIGEEMA7 41 80g  +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g  +3 4,500
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Vegetables
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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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“ Baked Alaska ” with roasted tea and pear
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Jonathan apple chiboust
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Mandarin orange compote with sake lees ice cream and ginger bread

a—v— £k, ALK

Coffee or Tea

¥30,000
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We approve some changes in an additional charge.
@B KIFEEKZMHEAL THY £, We use 100% Japanese grown rice.
OBMNTLAX—DH 2 BEMKIZ, 2%y 7ETHH LI 7 &, Please advise us if you have any allergy.
Q@F R I ITMER L F— v 2R10% & T THY £ 3, All prices include consumption tax and 10% service charge.




