Lunch course
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A plate of seasonal vegetables
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Grilled seasonal vegetables
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Rice dish
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Mighty Leaf Tea
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Main dish can be changed for an

additional charge
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Fresh fish
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Foie gras hamburger steak
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Chicken breast steak
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Grilled live lobster nouveau
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Takachiho japanese black beef sirloin steak
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Japanese brown cattle beef fillet steak
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Option

Oyster from Miyagi (one piece)
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Foie gras steak
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Grilled live ezo abalone
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(Gateau au chocolat
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Seasonal fruit
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We use 10 different cereals including. Glutinous common millet, Corn, Brown rice, Black rice, Glutinous brown rice,
Glutinous foxtail millet, Soybeans, Japanese barnyard millet, Red rice, for our rice.

¥ Buckwheat’ s seeds are not inclided.
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