7ol/ i TZQ - | _Z Premium Course

73I1—R Amuse - Bouche

THHRRIE bhdOA LML DRE Broad Bean Tofu, Dried Young Sardines &
GiEEDIINI I Japanese Mustard Spinach, Japanese Glass Shrimp
TATT7DEREE FIAT7TVay b vr—Fk Sautéed Foie Gras,
LBEEXKLALIFTDI/F—F Pancake in Apricot, Cherry Compote
F2—NiEREDEREX BTNV —R Grilled Lobster, Japanese Sambal Sauce
RREEZHERTFEDOANNV Y —H 55 Organic Vegetable Salad “Farm-to-Table”

. . 22 AfFAd4Y—o4 40g
oA N [ Comparing the Tastes of Japanese Wagyu Beef

2£4FA57401 40g
[ Sirloin A4 40g, Tenderloin A5 40g]

BLOTH—)yT774R Ume & Baby Sardine Rice,
Fkih Hoi Red Miso Soup & Japanese Pickles
ZHOTY—} Seasonal Dessert

H A R B
( (,'
ABRACL VRN EBE LAV IZCET, RHIEBT UV F - Db BEHITORI v 7B LECEI, 3R 7V TREERERALTENET, \ panese kesaurant

Please note the menu may change without notice due to availability of seasonal ingredients. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKURA





