Dinner Course
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Lemon—ﬂavored Foie gras and Rare Cheese Mousse
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Seasonal Seafood Tartare with Caviar and Grilled Danish
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Beef Consomme Soup with steamed Tokyo Beef
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Grilled King Crab and Seasonal Seafood with Bisque Espuma
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Grilled “TOKACHI POROSHIRI WAGYU” Beef Fillet
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Chocolate Terrine with Berry Sauce
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Coﬂee or Tea
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Wild Naruto Red Sea Bream and Naruto Wakame Seaweed Carpaccio
with Sudachi Citrus Flavor
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Awa Odori Chicken Ballotine with Mustard-Flavored Sabayon Sauce
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Tokushima Lotus Root and White Miso Soup, Cappuccino Style
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Grilled Tokushima Daggertooth Pike Conger and_] ade Eggp lant,
Nage Sty[e with Suji-Aonori Seaweed Flavor
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Grilled Tokushima Mitsuboshi Beef Fillet with Tokushima Seasonal Vegetab les
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Naruto Kintoki Sweet Potato and Awa Wasanbon Brown Sugar Mont Blanc

with Tokushima Yukou Citrus Flavor
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Coffee or Tea
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Seasonal Dinner Course
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++* 5 Dishes Course ***

Awa Odori Chicken Ballotine with Mustard-Flavored Sabayon Sauce
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Beetroot Potage
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Grilled Tokushima Sweetﬁp with Sudachi Citrus Beurre Blanc Sauce
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Grilled Tokushima Mitsuboshi Beef Sirloin with Red Wine Sauce
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Grilled Japanese Black Wagyu Beef Fillet with Red Wine Sauce
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Chestnut-Flavored Cheesecake
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Coffee or Tea
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Dinner Menu
Meat Platter “TOKUSHIMA”
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Caesar Salad with Awa Biton Pork Bierschinken
(Directly shipped from Tokushima Ham Factory "Liebe Frau")
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Meat Lineup

Tokushima Mitsuboshi Beef Sirloin
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Awa Odori Chicken Thigh
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Awa Biton Pork Shoulder Loin
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Tokushima Pork Sausage
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Tokushima Grilled Seasonal Vege’cables
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French Fries
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Please enjoy the meat with our 3 signature condiments:

(Tokushima Yuzu-Flavored Moromi Miso, Salasa Sauce, Red Wine Sauce)
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Please ask the stajf details about all ergy

OlVOIGIOOCI)

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

BAFIBEDIST A A RTHELHF TS,
(EBREMTFRKESKZ, FILBY-X FI1>Y—-X)

Dessert Y
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Coﬁee or Tea
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¥5G5.000 (Additional ¥ 13,000 per guest.)
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