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Amuse from SHIROKANE
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Tartare of sea bream
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Seared shaved KITAUCHI-YAMAGUCHI wagyu beef SHABU-SHABU
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Today's fish and Bigfin reef squid
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SHIROKANE salad
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BISHO japanese beef loin 80g
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or

E5%4 (HESd) 741 80g +¥3,000

BISHO Japanese beef tenderloin 80g + ¥ 3,000
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Vegetables
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White rice or garlic rice (+* 1,000), miso soup, Japanese pickles
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Sumo citrus compote with yogurt sorbet
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Coffee or Tea

¥15,000
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We approve some changes in an additional charge.
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This menu is only available at lunchtime.

@ KIFEERZMEM L TH Y £9, We use 100% Japanese grown rice.
OBMTLAX—Dd 3 BEMIZ, 24 v 7FETHHLHL 7 &\, Please advise us if you have any allergy.
QL TREHEICIZIHER L b — e 2R10% &N TH Y £ 3, All prices include consumption tax and 10% service charge.



