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Amuse from SHIROKANE

v 47 vua e bvF—F

Veal with tuna sauce

MEE LW Ho Gl

Scallop staffed shiitake mushroom

Fy_VERENFDavn vy s

Cabbage and wagyu beef croquette

BRAR

Simmered yellowtail with DAIKON radish

LAy 7%
SHIROKANE salad
& 725 bILOHESEREMF v — X 80g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 72 1%,

or

2729 bILAOYGEREMY 7 1 L 80g +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g + ¥ 4,500
ME4w—2 80g +¥13,500
KOBE beef loin 80g +¥ 13,500

Be & B3

Vegetables

BINEEa e AY) 7203, =V v 27742 (+¥1,000)
Rt HoW

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

~THF—PETRL VBT ELRDOEBENT I~
Please choose one dessert from below \
BOY 7y a7V
Strawberry vacherin
FLY Y EMTORAL 72 FT 7 RA
“ Baked Alaska ” with orange and YUZU

ANPRRY NZFTARRBZ
Tarte tatin with vanilla ice cream _/

a—v— T2k, ALK

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.



