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Chef’s Autumn Recommendation Menu
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Marinated Matsutake Mushroom and Autumn Mushrooms

with Cold Spinach in Homemade Sauce
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Matsutake Mushroom with Amadai in Tea Pot Soup
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Kochi Striped Jack Tartare
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Hokkaido Squid in Spicy Sauce
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Shiso Leaf Roll with Saury Fish and Plum with Assorted Mushrooms

Tempura Platter
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Stir-fried Fresh Matsutake Mushroom, Japanese Spinach and Lily Buds
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Uroko-yaki Amadai in Teppanyaki with Mushroom Supreme Sauce

M h = BERT FX

Teppanyaki Spanish Bone in Pork Chop with Yuzu Pepper
AT 317 "ﬁ e R

Grilled Mackerel
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Matsusaka Beef Rice Sukiyaki Style served with Onsen Egg
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Kamameshi Rice with Matsutake Mushroom, Assorted Mushrooms
and Sea Urchin(For Two)
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If you have any food allergies, please inform our staff. 1B FEEARYELEGE  FEEHEXAEEB S -

The price is subject to 10% service charge. S1—RIEE -
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