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Fish of the Day from Hagi

MEHDUVDTVIVELEEHX FOV-—X
Grilled abalone and Hiroshima spring vegetables with liver sauce
ROV ELSE
Appetizer
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Small Soup with Seasonal Vegetables D.&5AFHE
Me,a,b

BOMELLS>TEOO-L KOV Y MNEAL O-XTU—EAKRDY—2Z

AF—KJIL Quail roulade and risotto of foraged vegetables with rosemary sauce
Ho«w d,'Oewu;ue, LEMASEMETLADGT UL J—INDT— (+¥2,000)

Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce
THONICDE-—FBEEATZANTHIODYSE BFRINTHIADY—Z

Crab geleé and white asparagus salad with white asparagus sauce

MILBEZRETRINGHI PoTF1—7DHZ45 BEEHLERELK INE T H— R
Scallop, green asparagus and chicory salad with Setoda lemon dressing <7
Small Dessert
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B.ED»W\WA—KJIL Dessert
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) ) Coffee, Tea, or Herbal Tea
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Japanese lobster wrapped in fried tofu skin with spring vegetables and argula sauce

MCEFORTANTAREBDTIT IO/ T7— E)—AEDI/—X PHE&NI—Z A,B,C,D ¥18,000
Blanched white asparagus and sautéed duck foie gras with morel mushroom sauce Four courses (A,B,C,D)
=HNHI—X AB,Cx7/IEA,B,D ¥13,500
Three courses (A,B,C or A,B,D)

N7 aA—X +¥15,000

Paring course
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Tax and service charge included
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A charge of ¥500 per person will be assessed for mineral water.



