Dinner Menu
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Our "prix fixe course" allows you to choose your favorite dishes from the menu, from appetizer to main dish and dessert, and

enjoy a course meal with your own original combination.

Please enjoy a rich moment as you notice the changes of the seasons through each dish.
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Please choose your favorite dishes from below
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Sea bream marinated with kelp seaweed and green asparagus
with egg yvolk sauce
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Shonai Tuna’s grill and grilled eggplant with tapenade sauce
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Shonai duck, cherry and nut salad
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Shonai pork presse with mustard dressing
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Yura Turban shell wrap in phyllo dough with Sake lees noisette
sauce
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Sea bass poeret with white wine sauce
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Sea bream poiret with fresh tomato sauce
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Grilled Kinka pork with soy sauce and grated daikon radish
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Roasted Yamagata beef with red wine sauce
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Grilled Yamagata beef sirloin with red wine sauce
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Roasted Yamagata beef filet with red wine sauce
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You can change the sauce of meat dish to truffle sauce [+¥500]
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Please choose your favorite dessert from below
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| strawberry mousse and rosé wine gelee
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w Apple chiboust with apricot sauce
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Japanese sake chocolate terrine with berry sauce
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Kids plate

- T E7 74 Deep Fried Shrimp
Y Fried Chicken
7 74 &K T b Fries Potato
T F Y 7T 4R Ketchup Flavored Rice
XY =) =7 Salad
- 2= Soup
COF ¥ — h Dessert 1,650M
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Special dinner for kids

- fFEH YT IA Deep Fried Shrimp
= 25 Fried Chicken
- 794 FET b Fried Potato
NV R — Hamburger Steak
I — Y =2 Meat Sauce Pasta
SR — ) — 7 Salad
R E T4 Bread or Rice
-2 =7 Soup
COF ¥ — b Dessert 2,750H




