Teppanyaki Summer Menu
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Sajima Octopus and Winter Melon dressed in Jade Sauce
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Clear Soup of Setouchi Hamo with Eggplant fragrant Yuzu
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Hokkaido Kegani Yoro Tofu with Cucumber Chilled Savory Dashi Sauce
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[se-Lobster with Parsley and Lemon Butter Sauce
or Abalone with Liver and Aosa Seaweed Sauce
rSsHEE NeULEYANR—Y =R
XE
Gk FFrdbIfsEoy—2

Miura Seasonal Vegetable Salad
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Assorted Sautéed Seasonal Vegetables
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Hayama Beef Sirloin or Kuroge Beef Tenderloin
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Steamed Rice, Garlic Rice or Sudachi Soba
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Miso Soup and Japanese Pickles
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Plum Jelly wrapped with White Bean Paste and Vanila Ice Cream made

with Princess Egg served in a Wafer
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Coffee
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