Chef’s selection Course

VI TJ%

4+ sas

1

ERBMI—X ¥21,600

ERMAEILT
IRRREHBEOLTZRZ

N=EIES
I—OvINETATITZDY T —
ReKBEDELIHZTNY—X

R
TELY T @RBBEULLETWL
E FRBEDTIV
A—Dwyo&E7>rFaEEZ70vyaA)—DY—X
& BTV
RERKEEL )V Y MEERNZ—Y—X
(+4,000)

FEELODEBRE
TREU 1 BBBULEN
H—O4VRF—F 1509
- 74 L A7 —% 100g
BFEDOERVEDLE

HEE

DECE VAR 100 iy
-FEZSHE JIVEAY

N BREEBEDER
ERN—TROH—)vITAR
HEKBORET ZFEHOFODY

FH— b
"BEBOITOVIREIL LA TV
/\\— 7’(17 U -L\//J\\

O—b— Ffald fIX

Appetizers

Broiled Tilefish and Edible Wild Plants “TEMPURA”
with Grilled Tilefish Stock

Appetizers
Sautéed Goose Liver with Grated Radish Sauce

CHIBA Local MISO Flavor

Seafood
Please select one of the following
*Grilled Live ISE Lobster
with Garlic, Anchovy and Broccoli Sauce

*Grilled Black Abalone with Sea Urchin and Butter Sauce
and CHIBA Local MISO Flavored Risotto (extra ¥ 4,000)

CHIBA Local “SHIAWASE MANTEN"Beef

Please select one of the following

*Grilled Beef Sirloin 150g
*Grilled Beef Tenderloin 100g

with Seasonal Vegetables

Rice
Please select one of the following
*Steamed CHIBA Local Rice

*“KAMAMESHI” Cooked Rice with Scallop and Laver
*Garlic TEPPAN Fried Rice with MAIHAMA Herb Egg

CHIBA Local MISO Soup and Seasonal Pickles

Dessert

“AMAOU Deluxe”and Creme d * Anjou with Vanilla Ice Cream

Coffee or Tea

Food Ingredients are subject to change due to market conditions
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All prices include 10% service charge and applicable government tax.
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Allow us to fulfill your needs - please let one of our wait staffs know
if you have any special dietary requirements, food allergies or food intolerances



