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Year-End Dinner Course "Shinshun Banpuku
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Appetizers Cod milt tofu covered with dried bonito broth, caviar
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Sashimi 5 kinds of sashimi
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Hot Appetizers Braised lobster with caponata
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Pasta Chitarra saffron flavor with tiger puffer fish and leek, bottarga
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Grilled Dish Grilled fish grown in "Kochi" with miso
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Main Dish Japanese Kuroge premium beef tenderloin with sauteed foie gras, truffle sauce
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Choice of rice
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Sushi or Rice Steamed rice with snow crab and 3 kinds of pickles
. INENGENTOET  Including crab and wheat
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5 kinds of sushi
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Miso Soup Red miso soup
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Dessert "Beni madonna" orange and chocolate with spices
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥25,000
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