Fish Bank Lunch
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¥4,050 (4,900) Per person

AMUSE
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Sea Urchin Flan

APPETIZER
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Spear Squid Stuffed Root Vegetables , Green Olive Incense of Herbs

SOUP
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Lobster Cappuccino

FISH
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Today’s Fish
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Roasted Yonezawa Pork and Baked Andive and Pear
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Japanese Beef Sirloin Steak
Extra Charge+¥826 (¥1,000)
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Beef Steak with Truffle Sauce
Extra Charge+¥1,074 (¥1,300)
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Beef Tenderloin and Sirloin
Extra Charge+¥1,571 (¥1,900)

DESSERT
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Sweet Potato and Cheese Terrine With Black Sesame Ice Cream
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Bread / Coffee

Tasting Lunch
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¥7,438 (9,000) Per person
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Sea Urchin Flan

APPETIZER
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Snow Crab and Scallop Ensemble with Celery Root Puree and Green Apple Accent
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Lobster Cappuccino

FISH
SN B TR ALO MR BB O KT L D ETORY

Pan Seared "Shinkei-jime" Fresh Fish from Sukumo City,Kochi
Prefecture with Scent of Lefort
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Beef Tenderloin and Sirloin

DESSERT
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Pear Mousse with Vanilla Ice Cream and Caramel Sauce
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Bread / Coffee / Petit fours

SIDE DISH

Japanese Fresh Oyster

750 (908) yen~
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“Hyogo” Raw Oyster

400 (484) yen
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“Fish Bank” Special Sea Urchin Flan
1,200 (1,452) yen
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Shrimp Cocktail (4pc)

1,000 (1,210) yen
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) Is the displayed charge including consumption tax and 10% service charge.



