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Amuse Sliced Frozen Salmon, Flavored Soy Sauce
Abppetizers  Steamed Cod on Dried Squid & Marinated Seaweed & Spicy Soy Sauce
Herring Kelp Roll

Steamed Squid Dumplings
Sashimi Tuna, Sweet Shrimp, Scallop
Grilled Food Kamifurano Beef Tasting Comparison

* Sirloin A5 30g
* Tenderloin A5 30g
Hot pot Salmon & Vegetable Stew with Miso & Butter
Fried food  Sugomori (Crab Claw, Broccoli, Pumpkin, Carrots)
Sushi Ocean Treasure Roll (Sea Urchin, Salmon Roe, Yellowtail, Scallops)
Red Miso Soup
Dessert Imo Mochi

* HA ¥ B

AFRRNE N AENERELBH AN IS0 ET, AFHE QRS T —E XA ENTENE T AHILBT UL X~ 05 BRMUTFORI v 7 BPLECES, Sh7 LV THERRERALTEN £ T, T

Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKURA



