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Available only during
the Festive Period

12/22-1/3,2/14-2/23
SUS HI

Dinner Festive Set Menu

JEt) | Appetizer
AHDOELZ% | Chef’s Special

Ji& | Sashimi

JHPEFI S DOHLE O RO o 38K, BERS. A BE, BIOWY
Assorted hokaido White Fish Sashimi served with
Condiments, Sudachi Citrus, Ponzu Sauce, and Roasted Sake

BEZP | Grilled

AUSOIPES BEEF AV —RIBZ
Grilled Silver Cob
served with Grilled Eggplant Sauce

inED | Hot Dish ~
PR RDT IR

Wagyu Beef and Vegetable Sukiyaki
A§ii] | Sushi

7Y, b, R 2T AL HPHIEE, WL, 2P 425
Yellowtalil, Fatty Tuna, Scallop, Conger Eel,
Botan Shrimp, Tiger Prawn, Sea Urchin, Salmon Roe

i | Soup
U
Miso Soup

7Y% —D>b | Dessert ®
il - % —_y b
Yuzu Sorbet

¥19,990
KABECIBELY—EAR S Ih T3,

Price is inclusive of tax and service charge.
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