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5th ANNIVERSARY DINNER
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Amuse from SHIROKANE
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Savory custard with YUBA and SAKURA shrimp
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Veal with tuna sauce
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Abalone
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Japanese spiny lobster
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SHIROKANE salad
TR — 2 70g
OMI beef loin 70g
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or

AHDOWREEMAE7 4 L 709 + ¥4,500
Wagyu beef tenderloin 80g ¥ 4,500

#FE4n—= 80g +¥13,500
KOBE beef loin 80g +¥ 13,500
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Vegetables
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White rice or garlic rice, miso soup, Japanese pickles
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Please choose one dessert from below \

OV 72Ty
Strawberry vacherin
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“ Baked Alaska ” with orange and YUZU
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Tarte tatin with vanilla ice cream _/
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Coffee or Tea

¥55,000
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We approve some changes in an additional charge.
@ KITEHERZH L TH Y £4, We use 100% Japanese grown rice.
OB T LAX—Dd 5 BEKIE, A2y 7ETHBHLEL 7 &\, Please advise us if you have any allergy.
Q@FRBIEITIZIHLERL L ¥ — e 2B0% A EFTHY 3, Al prices include consumption tax and 10% service charge.



