i
FUKU

LAD»R060RE
Amuse from SHIROKANE
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Pike conger TEMPURA and romesco sauce

gD 7L vt

Pressed eel

FEIERS & A 1L

Japanese duck with ARIMA japanese pepper

filf ~—¥rFyvian—X~<l—
Sea bass with hazelnuts and rosemary
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SHIROKANE salad

& 725 bILOHESEREMF v — X 80g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 72 1%,

or

%70 bILOBOGREMS 7 4 L 80g  +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g + ¥ 4,500
fHFE 4 —2 80g + ¥13,500
KOBE beef loin 80g +¥ 13,500

Be & B3

Vegetables

WHEEa e AHY) 2013, F—V v 2774 2 (+¥1,000)
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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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Peach compote and earl grey chiboust
BTET—FVFDRA T TRAA

“Baked Alaska ” with apricot and almond

FTARY =L T v Iy T —DLh—RAV LN
Raspberry and apple mango mousse sorbet _/
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Coffee or Tea

¥30,000

~BINRk I CEE R KD T3~
We approve some changes in an additional charge.
@B KIFEMEKEZMAL Tk Y 9, We use 100% Japanese grown rice.
OBYTLAX—Dbh 3BT, 2%y 7ETHH LK 72 &\, Please advise us if you have any allergy.
Q@FRRIBICIIHEBLL - 2R0% A E TN TEHY £, All prices include consumption tax and 10% service charge.



