HisE Appetizer

TZAT 77DV T— NP Iay—A
Roasted foie gras, balsamic sauce

SV DR NEARGEE
Carlic wrapped in foil

AHDRA =7
Today’s soup

THED ) —v¥ 7% 3HEFNLy v IhoBIiFAT

Green salad, seven kinds of vegetables

i Seafood

e

Live rock lobster

i

Live abalone
RS 2
Live tiger prawn (2 pieces)

BTG L0 AHOfiff
Today’s fish from Toyosu market

BNHS LY AHOH 2
Today’s shellfish from Toyosu market (2 pieces)

ks Wagyu

FERFY v F—7) 7 v 3508 (2 FkkL D)
Prime chateaubriand 350g (for 2 people)

FIFFAIE X W vw7 4 L 150g
Nagasaki Saikai tenderloin | 50g

HEMF 741 150g
Wagyu prime tenderloin | 50g

HEME F—m 4 v 200g
Wagyu prime sirloin ZOOg

whole / half

amakawa

BEX B2 Vegetables

PRI AT Y Sbw
Assorted vegetables four kinds @

fHIflR  Rice

A =Y v 7 74 &

TRIEH Ao

Garlic fried rice with Nanko Japanese plum ®
Miso soup, Japanese pickles

HEfoy 77— #H=Vv 27742 SHHRET
EHOY)

Chazuke rice bowl, sauteed white fish, seabream soup stock
pickled vegetables

=V 27742

P Y

Garlic fried rice

Miso soup, Japanese pickles

fENER

o wop)

Steamed rice

Miso soup, Japanese pickles

HW  Dessert

Y7 BEDTHF—L
Chef’s recommended dessert

BhgrL—7 BEZRITARZY—LA
v—avFryy FHOTL—VIRZ
Brown sugar crape, black bean flour ice cream
Peacan nuts, fruits
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@ Vegetarian @ Signature / Chef’s recommendation

Az a—NBFRIARRIIC KV ERIC RS LB TE0ET, BMOERICOVLTIE, y—E22 %y 7iiEmal £E 0,
The menus may change, due to availability. Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.

KNcid, WERESPhzZEMRAL T £5,

amakawa serves “Tsuyahime” rice from Yamagata.



