o THREE APPETIZERS FEATURING OKAYAMA NORI(SEAWEED)
+ BRUSCHETTA WITH NIIMI CAVIAR AND VINEGARED SCALED SARDINE, NAVEL ORANGE AND CARROT RAPE - FIRST-PICKED SEAWEED SAUCE -

+ DEEP-FRIED GARA SHRIMP AND SMALL SILVER CROAKER WITH AONORI FLAVOR
+ MINCED BLACK SEA BREAM WITH UJO BLACK(SEAWEED)
B3 (%) EAWLDODZERLED 3 ORI

CHRFYETEINAVDREERITOTILRTvE
F=TNALY D rFrOvEIR
-—BWHDDY—2R -

CHSIECADEFDvADONSHIF FOOEK

c EHOBRHZS BHISVY

PEACH PORK MILLE-FEUILLE CUTLET WITH NUT AND TWO CABBAGE MARINATED SALAD
- FRUIT CHUTNEY AND DEMI-GLACE SAUCE -

BEIR (+): E—=FR—IDIIT4—2HY KDRL2EDFYARYDIIXHYSH
— TIN—=YFYYRETZIIFAY—R —

EEL POELE WITH A HINT OF SATOUMI SAKE, WITH TSURAJIMA GOBOU(BURDOCK) CHIPS AND GRILLED WHITE PEACH
— PIONE GRAPE VINEGAR SAUCE —

REIR (+) © [AILIRE BDRTL EBEBEOED. ERIIFSFyFesEamkifiz
— EA—RERA—Y—Z —

FRUIT AND SEASONAL VEGETABLE SALAD - SARUNASHI(HARDY KIWI) DRESSING -
B34 (k)1 DI —YVEEHOHFRY L
—HILFDORLYSI VT —

GRILLED SEASONAL VEGETABLES
SERIES “AROUND JAPAN" VOL.28 BER  TEORIEFR

DISCOVER OKAYAMA OKAYAMA PREFECTURE “BITCHU GYU" SIRLOIN 80g

Around pokkE () : LR R4 — 07> 80g
-SUMMER SELECTION "HARENOKUNI" COURSE-
b JA PA - NOZAKIKENOSHIO(SALT), WHITE PEACH KINZANJI, SALT PONZU, GARLIC KOJI SOY SAUCE, GARLIC CHIPS, WASABI -
=X "FSHUR Sv/NY"VOL.28 — BEROE. BHSILF. BERVEL ICAICKHLESD, ICAIKFy T FILE —
) @ L
—_— W < =+=
T’r Z jj / \ —_ |E_| IJ-I _ Eﬁ n 0) :I - Z — DISCOVER O KAYAMA GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE LOCAL CUISINE "TAKOMESHI" (OCTOPUS RICE)
( RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE / MEAT : "BITCHU GYU") (RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE )
_ SR () BIRFTEROWADA—Vw ISR OR CER (k) BBERBE 7Tl
PERIOD 6'1 MON 8'31 MON (&K1 ELSE BiBK / W ELRE Bhe) EJRES (&K BLRE BiEK)
PRICE 21,000 YEN . )
LOCAL CUISINE “WINTER MELON PUREE SOUP

. 2=
TAKE A TOUR OF JAPANESE DELICACIES IN OKAYAMA PREFECTURE, FROM BRUSCHETTA WITH NIIMI CAVIAR TO BLACK SEA BREAM NAMERO B (+) 2 ZIMOTOTRL

WITH OKAYAMA NORI, BITCHU GYU KNOWN FOR ITS MARBLING, AND DESSERTS WITH OKAYAMA GRAPES AND WHITE PEACH—AN ARRAY
SHOWCASING THE REGION'S FLAVORS.

BADEGERSAIE. BERBICEALICRRSRBETHSNIMILEN. £7E. BRIIFRDFAILKTE T HEFYET) OTILRTYA
ASTEDHSHIS. REDBHSIICEILODZRZHIR 3 @D, FEERIE, MILRERICEFRESSOHIERZIEFHICEEAA L EBRE

HIRUZEN PICKLES
o9 ()1 DBEAER

CARAMELIZED GRAPES AND WHITE PEACHES FROM OKAYAMA PREFECTURE, KIBI DANGO(MILLET DUMPLINGS),

BLICBETEDZMIT. RUIR, B TEBIIFS) ENE>TEEIFTL. AKEIDBEHIDEEFH—@TT, X TUIE WRHLWRWRE
= s — = —r : - Z . FROZEN YOGURT WITH FRUIT AMAZAKE (FERMENTED RICE DRINK)
RHRO Mtk 2RISR STAX Zo TH—RTIE REOR bE BRI E T . . RSy = ) SUEF
ZLLWERDIEFRO M) ZEILRED 4 BODX T AT FTIRKIEBDER, MILREDRES L BikE TRV T & For ) FAILEERES EAMOFrSAUY FUE

JIL—=YoHBEZEHE7O—-X>3—JILk
% (%) ARE DISHES INSPIRED BY OKAYAMA PREFECTURE INGREDIENTS, LOCAL CUISINE, AND SWEETS.
(k) 1FELEERMDA ST ERHIER T — M B RHE AR X—J LT RIETY, COFFEE ORTEA
3% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 1O—REE7SAIEDOF -4 —EHBOWLET, o O—b— i3 fIR




3S4NOD FHINWNS

EXe

E_1— X 17000 YEN

CHEF'S RECOMMENDED DISH
BAR: DT7HTIHDO—I
FRUIT AND SEASONAL VEGETABLE SALAD
- SARUNASHI(HARDY KIWI) DRESSING -
Y54 J)L—YVEEHDOHRT A
— HILFLDRLY Y —

GRILLED SEASONAL VEGETABLES
HHE . SEHOBRIFR

OKAYAMA PREFECTURE “BITCHU GYU” SIRLOIN 100g OR JAPANESE BLACK BEEF FILLET 80g
ke : [ELLIEE B4 H—07> 100g EJAES mig . BEMYG 7L 80g

S8
81— X 19,000 YEN

CHEF'S RECOMMENDED DISH
REE: D7 T9HD—M
LOBSTER AND SEASONAL FISH POELE WITH CHEF'S CHOICE SAUCE
R AY—)LBELEHORDRTIL
— I IT7BFEIEV—X —
FRUIT AND SEASONAL VEGETABLE SALAD
- SARUNASHI(HARDY KIWI) DRESSING -
Y54 )L —VeEHDHRY IS
—HILFTDRLYS T —
GRILLED SEASONAL VEGETABLES
BHE: SHOBRIFR

UME COURSE

- NOZAKIKENOSHIO(SALT), WHITE PEACH KINZANJI, SALT PONZU, GARLIC KOJI SOY SAUCE, GARLIC CHIPS, WASABI -

— BEROE. AILF. ERVER ICAICKHILESD. ICAIKFYT, KILE —

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.

AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.

*BAIE. 10g BAITEMWREITE T,
EBMEE 1 %#k: 5—0O-1>1091,300. 7L 10g1,400 & %&D £,

OKAYAMA PREFECTURE “BITCHU GYU" SIRLOIN 80g oR JAPANESE BLACK BEEF FILLET 60g
mriE : fEILRE fFP4 U —0-7> 809 ESIES rkHE . BEMY 7L 609

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE / MEAT : "BITCHU GYU")

R BMEITHROAADA—IwIT1R
(B BILIRE BEK / 0 BILRE fFht)
LOCAL CUISINE "WINTER MELON PUREE SOUP"
B LMDIOHRL
HIRUZEN PICKLES
so¥: DBHAER
SEASONAL DESSERT
-k FEOTH—k
COFFEE ORTEA
d—b— &3 1%

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— E7i@7ZAILEOF—H—ZHEVLWVLET,

- NOZAKIKENOSHIO(SALT), WHITE PEACH KINZANJI, SALT PONZU, GARLIC KOJI SOY SAUCE, GARLIC CHIPS, WASABI -

— HEROE. AkSILF. ERVER ICAICKHILESD. ICAIKFYT, RILE —

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.

AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.

*BAIE. 10g BAITEMW T E T,
EMElE 188k: —0->1091,300 H. 7L 10g 1,400 A& %D £,

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE / MEAT : "BITCHU GYU")

ol ZIRETEROBWADA—UwI51Z or o BHRIER 72l
(&K MILRE B8k / W MLURE FHRY) EYlES (K BILRE BEK)

LOCAL CUISINE "TAKOMESHI" (OCTOPUS RICE)
(RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE )

LOCAL CUISINE "WINTER MELON PUREE SOUP”
w1 ZMDTORL
HIRUZEN PICKLES
sot: OBEAE
SEASONAL DESSERT
FH—t: BHOTH—
COFFEE OR TEA
d—b— ki@ IR

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10—X£737Z AL EOF—H—ZHBELWVLET,




3S4NOD ICN4

,S\U
B — X 29000 YEN

CHEF'S RECOMMENDED DISH
BRI 7HTITHO—I
PEACH PORK URANABE(HOT POT) STYLE
BEE : E—FR— U DREREIIT
EEL POELE WITH SEASONAL VEGETABLES - HERB AND LEMON SAUCE -
kg [ELREBORIL EFRARX
— N=TELEYDY—R —
ABALONE - CITRUS BUTTER SAUCE -
FEIB0 JEITE - MEAg—Y—2 —

3% YOU CAN CHANGE TO "SPINY LOBSTER {HALF)" FOR AN ADDITIONAL 5,000 YEN PER PERSON.
BhAlE 1 %8k 5,000 AT DEFAEIE (F5)1 ICCEBEVEREITET,

FRUIT AND SEASONAL VEGETABLE SALAD
- SARUNASHI(HARDY KIWI) DRESSING -

¥54: T—YVEEHOHFRY L
—HIFIDRLYS VT —
GRILLED SEASONAL VEGETABLES
BEx: SHOBRIFR

OKAYAMA PREFECTURE "BITCHU GYU" SIRLOIN 100g OR JAPANESE BLACK BEEF FILLET 80g
PRiE : LR R4 Y —0O-1> 1009 Fold mRiE : BEMY JrL 809

- NOZAKIKENOSHIO(SALT), WHITE PEACH KINZANJI, SALT PONZU, GARLIC KOJI SOY SAUCE, GARLIC CHIPS, WASABI -
— FIFROE. BEILF. ERVER ICAICKHILESD. ICAIKTFY T FILE —

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.

AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.

* BAIE. 10g B TEMWRIFET,
EBMAEE 1Ak —0- > 1091,300 F. 7 L 10g 1,400 &b 9,

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE / MEAT : "BITCHU GYU")

R BRETEROAADA—IY ISR ORr
(% 1 ELIRE ZBK / 09 : EILRE fHE) EYAES

LOCAL CUISINE "TAKOMESHI" (OCTOPUS RICE)
(RICE : "SATOUMI RICE" FROM OKAYAMA PREFECTURE )

iR MERER eCol
(a5 : MLRE 2iEk)

LOCAL CUISINE “WINTER MELON PUREE SOUP"
e KMDIHRL
HIRUZEN PICKLES
som: OBHEAE
SEASONAL DESSERT
FH—t: BEOTH—
COFFEE OR TEA
d—b— #3 {IF

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EET7ZHIEOF—4—EHBOWLET,

APPETIZER
ARHIR

MIXED SALAD
BS54

SEA BREAM 80g
B 809

SCALLOP (2 pieces)
MR E4E (2 18)

SPINY LOBSTER 300g
JEIF I IE 3009

ABALONE 100g
JEITEE 1009

ABALONE 200g
SEI78 200g

SEAFOOD PLATTER

- LOBSTER TAIL, SEA BREAM, SCALLOP -

BN 3BEDEDE

[FT—ILBE (T—IL). B RIZER]

A LA CARTE

2,000 YEN

1,000 YEN

3,500 YEN

3,200 YEN

20,000 YEN

11,000 YEN

19,000 YEN

7,600 YEN

PORK LOIN 150g
BO— 2 1509

JAPANESE BLACK BEEF SIRLOIN 100g
EEM4H—0-1> 1009

JAPANESE BLACK BEEF FILLET 100g
EBEMFTrL 1009

5 KINDS OF GRILLED SEASONAL VEGETABLES
EHDBIHFRSE

GARLIC RICE - SOUP, PICKLES -
HAH=UYIS14R —tith &Y —

RICE - SOUP, PICKLES -
ek — . Fo —

FRUITS AND ICE CREAM
IN=VETARI =L

4,900 YEN

13,000 YEN

14,000 YEN

1,800 YEN

1,500 YEN

1,000 YEN

1,500 YEN



