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Amuse from SHIROKANE

BELE - wib
Hairy crab, sea urchin and salmon roe
HAR DR A BE %

Lotus root with pork and chicken patty

E TS & LGA
Japanese duck and KUJO Scallion

WE L - e - AT HBE

Matsutake mushroom, pike conger, prawn and chicken en papillote

EEMSEE £ 7203, Bl

Japanese spiny lobster or Abalone

Loy 74X
SHIROKANE salad

AKH O FEREENF v — R 70g

Wagyu beef loin 70g

F 7~ 11,

or

AHOHEEHL7 4L 70g + ¥4,500
Wagyu beef tenderloin 80g ¥ 4,500

fFE4e— = 80g +¥13,500
KOBE beef loin 80g + ¥ 13,500

BEZ B
Vegetables
BILREaeh ) /203, A=V v 27 74 R (+¥1,000)
Rt &0

White rice or garlic rice (+*¥ 1,000), miso soup, Japanese pickles

~THF =P THEIVIABHELRDDEEEFF I~
Please choose one dessert from below
HFRoavR—F FXxT7ALTA R

Pear compote and caramel ice cream

WIERLI—ITNIDRA T VT T RAH
“ Baked Alaska ” with fig and yogurt

BlgpayHE—F v r—xvy b FA[IVL—R

KYOHO grape compote and sorbet with sabayon mousse

a—ve— F720%. KK

Coffee or Tea

¥35,000

~BHEEIC TEEEZ A D £~
We approve some changes in an additional charge.
@B KFEHEKZMEML THY 3. We use 100% Japanese grown rice.
OB TLAF—DdH 5 EBEMIT, A%y 7ETHEHLIN &\, Please advise us if you have any allergy.
Q@ TR ICITIHERL L Y — e 2R10% A& FCTH Y £, All prices include consumption tax and 10% service charge.




