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Appetizer
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Soup of the Day
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Warm salad of root vegetables with homemade Setouchi anchovy sauce
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Okayama caviar wrapped in turnip with Setouchi fish crudo, bouillabaisse style
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Hiroshima wild boar and foie gras paté en cro(te
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Setouchi seafood poached in nage (aromatic broth)

BELR)wINEF/OADEAFHF  RINA AEBkK

Mishima beef tripe and mushroom stew with spiced flavor
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Black truffle scrambled eggs
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Today's fresh fish

D.HAKE
Me,cu,
MOIURLIELBMEDNITvr M2 TDRTA/THZ

Koji-marinated Hiroshima Wagyu flank steak with black truffle gratin
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Mishima beef steak haché (chopped steak) with Simose's special demi-glace sauce
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Jinseki beef steak served with today’s sauce
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Today's wild game (gibier)

NEBF P
Small Dessert
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Dessert
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Coffee, Tea, or Herbal Tea
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Tax and service charge included



