Hi3  Appetizer

THATTTDYT— A FIay—2X
Roasted foie gras, balsamic sauce ®

ZVZ I DFANEREEE
Garlic wrapped in foil @

AHDOA =7
Today’s soup

FHiM DS — v I X

Seasonal green salad

iifif  Seafood

LA

Live rock lobster

i il

Live abalone

ILEHEE 2
Live tiger prawn (2 pieces)

BNTSE LY AHOEA
Today’s fish from Toyosu market

RO FBEL  HANY —R

Steamed monkfish, monkfish liver sauce

BMHE XY KHoH 21§
Today’s shellfish from Toyosu market (2 pieces)

whole / half

amakawa

4 Wagyu

s % b =707 350g (2 4BkE D)
Chateaubriand 350g (for 2 people) (©

RIRFI4 S w7 4 L 150g
Nagasaki Saikai tenderloin |50g

LR 74 L 150g
Black Wagyu tenderloin 150g

REAE F—n4 > 2008
Black Wagyu sirloin 200g

BEZ B2 Vegetables

BEXEATER Y &by
Assorted four kinds of vegetables @

fHIfR  Rice

BEXHAFO2Z ) —LY Yy M

Grilled cod milt, cream risotto

HEBAY =D v 774 R

TRIEH Ao

Garlic fried rice with Nanko Japanese plum ®
Miso soup, pickled vegetables

H—=Vv7I74R

IRME FH oY)

Garlic fried rice

Miso soup, pickled vegetables

THIBR

KM A oY)

Steamed white rice

Miso soup, pickled vegetables

HM  Dessert

HH DT =
Pear and strawberry parfait

7 BEDTY— L

Chef’s recommended dessert

amakawa_Alacarte20251 |-

@ Vegetarian @ Signature / Chef’s recommendation

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.

A2 —NEBIAFRMICE OV EFEICAZ Z RS 0nE T, BMOEICOWTIE., y— XA Xy 7ickEaERnl A3 0,

amakawa serves “Koshihikari” rice from Niigata.
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