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Amuse from SHIROKANE
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Horse mackerel and miso tartare

AV ERFAI 7LD

Ikra and okra with grated yam

FIA ST ANT A

White asparagus
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Japanese duck and KUJO scallion

LAavhy 74X
SHIROKANE salad
E O bINABUGREM 1 —280g
KITAUCHI-YAMAGUCHI wagyu beef loin 80g

F 7213,

or

0 bIIAKUGRENF7 41 80g +¥4,500
KITAUCHI-YAMAGUCHI wagyu beef tenderloin 80g  +¥ 4,500
fiF4fe—=x 80g +¥13,500
KOBE beef loin 80g  +¥ 13,500
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Vegetables

BINEEa ) 213, =V v 27 I 42 (+¥1,000)
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White rice or garlic rice (+* 1,000), miso soup, japanese pickles

~TY—FRTRIVIMBFE RO HEF T I~

Please choose one dessert from below

RANNVKE—=FDL—RALF Y —DXNLE
Mascarpone mousse and cherry tart
T7Yay b EHFLCEKRORA 7 VT 7 A%

“ Baked Alaska ” with apricot and almond

LA ToT 47 IR
SHIROKANE tiramisu

a—e— F/20%, AR

Coffee or Tea

¥30,000

~EE I CEEEZ KD 5~
We approve some changes in an additional charge.
@5 KIFEMEXR AL TH Y £3, We use 100% Japanese grown rice.
OBMTVLAF Db 23 BHEMIZ, 2% v 7ETHHLHL Z &, Please advise us if you have any allergy.
@F N IC BB L F— v AR10% A E T TH Y 9, All prices include consumption tax and 10% service charge.




