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ISHIKAWA Fair Dinner Course

(7 I 22— R/ Amuse)

“BEBHEDIEH 2" DHREX—V 2
Creamy Pumpkin Soup

(i = / Appetizer)
“GINBESRY " LW A" DAN Yy Fa MTFFLys v
Shaved Yellowtail with DAIKON and YUZU Dressing

(Vv b /Risotto)
“DENSHEL L Ve K EAB KDY Vv b
Shiitake Mushroom Risotto

(SR / Fish)

“PiESHSTD LT FEARX—Y —R
Pufferfish Meuniére with Herb-Butter Sauce

CPYEIEE / Meat)
uﬁéﬁq:no) ]j “_'Z }\ “buﬁﬁnnk : AJ” & uﬁ%}{ﬁ%u
Roasted Wagyu Beef with Lotus Root and Crown Daisy

(F¥— b / Dessert)

PHIREBER DI N T 4 —a
Sweet Potato Napoleon

(/INHEL- / Petit Fours)
RHOF T 47—
Today's Petit Fours

(BHD BT
a—t— ¥7-103 fIA

Coffee or Tea

¥ 12,800
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