Menu Sansekai

Uniquement sur demande. Minimum 2 personnes.
TSR D%, 24 HEE Y |

Pre-order only. Minimum 2 persons.

Omokage - Entrées japonaises

HI3E Japanese starters

Yumegokochi - Sandai Wagyt: Ohmi Beef, Kobe Beef et Ito Ranch™ de Matsusaka Beef (A5)
SRR DR - v —7 - (FREBOGHANRAE) Sandai Wagyi: Ohmi Beef, Kobe Beef and Ito Ranch™ from Matsusaka Beef

Atarayo - Crown Melon de Fukuroi, Shizuoka (Yama)
FRIE R E T2 2 7 > 2w ) (L Crown Melon from Fukuroi, Shizuoka (Yama)

295 00€ /personne

Autres boissons non comprises. Prix incluant TVA.
DR, I~ TBUASMIEE T,
Other drinks not included. Prices include VAT

Ichigo ichie - Dégustation de sake (+80 €/persona)
WD~7 Y > 7 Sake pairing

Ce menu comprend / LA FO b DONREENET / This menu includes

KISHU BINCHOTAN DE WAKAYAMA
Charbon de bois ubamegashi de chéne blanc. Cuisson a 1 000 °C. Vieilli pendant 30 ans.
Ritlis 30 FED T N A A L& JFAR E L 1000°CLL L @i TR S vz F K,
White charcoal from holm oak Ubamegashi. Charred at 1,000 °C. Aged for 30 years.

EAU KANGEN
Ph 9,5 avec hydrogene actif. Structure moléculaire hexagonale d'origine.

&K SR 2 & T Ph9. 5 IRED AN BERMEK (NAK) .
Ph 9.5 with active hidrogen. Hexagonal molecular structure of origin.

VEUILLEZ NE PAS PRENDRE DE PHOTOS OU DE VIDEOS PENDANT LA PRESENTATION DES PLATS
HELZFHENT T 2BEERLET 42 RbANT SN
PLEASE DO NOT TAKE PHOTOS OR VIDEOS DURING THE PRESENTATION OF THE DISHES



