NHOE Y F 3R

Starter pintxos
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Amuse-bouche
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Salad of tuna and beets with a hint of Hiroshima wasabi
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Shimane duck paté en crolte
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Chilled plum-perilla soup with Dassai sake gelée
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Setouchi shrimp in kadaif pastry with soft-boiled egg truffle sauce
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Warm salad with aori squid and cauliflower
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Today'’s fresh fish
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Steamed abalone with seaweed from Suo Oshima
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Les Viandes
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Shimane duck breast roast, served with cherry confit
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Jinseki beef fillet steak with red wine sauce
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Small Dessert
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Dessert
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Coffee, Tea, or Herbal Tea
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A,B,C or A,B,D

Agmpa—2X A,B,C,D ¥18,000
A,B,C and D
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Tax and service charge included



