Chef ds Choil ce

WRNEBBROBRIE TAHXKZA NEEEH
Whitefish Sashimi with WAKAME-seaweed from Seto Inland sea
e (LR EERR D3 & 03
Simmered tender Octopus
ELEEAIEY MUFyby NEBFV-—TAA101
White Shrimp from Toyama Prefecture and Caviar from Okayama
i EFE
Steamed Hairy Crab from Hokkaido
IWHORET VLR Y —X
Steamed Abalone from Yamaguchi with Liver Sauce
WRNE < F Y FPEREBEE
Setouchi-Butterfish Grilled in Saikyo Miso
HEDD X =a2—14
Daily menu item

i
Sushi
HER /DL 4 K Fmre S Kibwe ZFF RF
White fish, Gizzard shad, Squid, Red fish, Medium fatty tuna,
Silver skinned fish, Fatty tuna, Sea Urchin and Conger eel
=)
Sushi Roll
BRI
Miso soup
£

Japanese Omelet

FHE— | (FEHOTA—) ¥ 48,400

Dessert seasonal fruits U R/BA  wiService Tax

A1 17:30-20:00 | Dinner 5:30 p.m. - 8:00 p.m.
XY BIFLTRERG, B L 22R/M307 D a -2 T,
* Dinner starts at 5:30 p.m. and lasts about 2.5 hours.

AT - o8 — 2 B% | Located adjacent to Benesse House Park
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