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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



Seasonal Dinner Course

++% 5 Dishes Course *** ++% 6 Dishes Course ***
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Grilled Rockfish with Honey and Raspberry Vinegar Sauce
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All Pprices and inclusive of service charge and tax.

3 Types of Sauces (Red Wine Sauce Salsa Sauce,



Dinner Menu

Meat Platter
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Chicken Caesar Salad
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Meat Lineup

Australian Beef Loin
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Dry Aging Pork
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Chicken Thign Meat
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Please enjoy Meat dishes with 4 kinds of Condiments

(Red Wine Sauce, Salsa Sauce, Grain Mustard, “‘BOUNOTUNOHANA” Salt)
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All prices are inclusive of service charge and tax.



