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Japanese cuisine course ¥8,000 (tax included)

[menu]
appetizer:Tomato oden with garlic toast

hors d'oeuvres:Salmon marinated in salmon roe,steamed duck

green mussel escargot, burdock root, grilled leek
sashimi:Rockfish, red tuna, button lobster
steamd dish:Steamed turnip with kettle casting
grilled dish:Roasted furano wagyu beef
tempura: Tempura of cod and cod roe
meal:Sushi eel on a stick,soup of clam shinjo and egg tofu,simmered ginger

dessert:Milk red bean ice cream



