= Dinner Menu —— .
Chefs’ Selection ~MIYAGI Course~
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Rolled Salmon and Scanps with Onion Mousse and Sea Squirt
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Grilled Chicken with Cream Cheese Risotto and] apanese Pars [ey
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Potage of Green Onion with Bacon
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Grilled F[atﬁsh Sake Lees Flavor with Seaweed Butter Sauce
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Grilled SENDAI Beef Fillet and Beef Tongue with Nanban Miso Sauce
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Zunda Parfait with Red Perilla Jelly
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Coﬁee or Tea
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¥20,000

Meat Platter ~MIYAG] Fair~ ¥ for Two / 2 4E&D
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Caesar Salad with Pork Ham and Parmigiano OGO I
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— Meat Lineup

SENDAI Beef
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KANPO Beef
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DATE Pork
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Pork Frankfwter
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French Fries , Black Garlic and Paprika
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Dessert * Please enjoy meat dishes with 3 kinds of sauces and 2 condiments
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Please ask the staff details about allergy. Coﬂee or Tea R (CAIC<IOR, FEOSE)
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut ¥13)OOO All prices are inclusive of service charge and tax.



