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TEPPANYAKI DINNER
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Champagne
1) Red sea bream and salmon with salted lemon, carpaccio style
2) Onion gratin soup
3) Sautéed foie gras with port wine sauce
4) Steamed live abalone with soy sauce and butter sauce
5) Green salad with vegetable dressing
6) Japanese black beef [100g sirloin or 80g fillet]
~Served with today's vegetables~

7) [Garlic rice or fried whitebait rice], Miso soup with pickles
8) Fondant au chocolat with vanilla ice cream
Coffee
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Seafood & WAGYU Course
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1) appetizers

2) grilled vegetable

3) grilled abalone

4) sautéed seasonal seafood

5) sautéed foie gras

6) salad

7) choice of WAGYU steak [sirloin 100g or fillet 80g]

8) choice of fried rice [Garlic rice or Shirasu [ small fish ] rice)
soup , pickles

9) dessert



