HiiZ%  Appetizer

TATITT7DY)T— N Iiay—2R
Roasted foie gras, balsamic sauce @

ZV = DFANTABREEE
Garlic wrapped in foil @

AHDOA—7
Today’s soup

FHIEEDO /) — Y T X

Seasonal green salad

it Seafood

Y EE

Live rock lobster

i

Live abalone
EHE 2 2

Live tiger prawn (2 pieces)

BNTE XY RKHOE 100g
Today’s fish from Toyosu market (100g)

~F Y F DFMBEE 50g
Sauteed silver pomfret (50g)

NS LY KHOH 2
Today’s shellfish from Toyosu market (2 pieces)

whole / half

amakawa

I Wagyu

fitEs % b =77 350g 2 HBRE D)
Chateaubriand 350g (for 2 people) ®

R4 X w2 n»w7 4 L 150g
Nagasaki Saikai tenderloin |50g

HEMF 741 150g
Black Wagyu tenderloin |50g

HERE H—nu A v 200g
Black Wagyu sirloin 200g

e & WpsE Vegetables

BEEW AR by
Assorted four kinds of vegetables @

amakawa_Alacarte202601 -

fHlER  Rice

ATA D=V v 7 T4 R
KM A oY)

Garlic fried rice with snow crab
miso soup, pickled vegetables

FAEMEA Y T—Y v 7 74 A

LRI m oY)

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

A=V 7 I74R

IR A oY)

Garlic fried rice

Miso soup, pickled vegetables

THIER

kgt FoY)

Steamed white rice

Miso soup, pickled vegetables

HEE Dessert

JayxF—XAL vIVFaalL—r 7z
Ricotta cheese and orange chocolate parfait

Y7 BEOTYF—t

Chef’s recommended dessert

@ 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 —NEIIAFRRMIC L WV ETFICR S Z BT 0ET, BMOERICOWTIE, F—ERRAX vy 7icEaNl F 0,

amakawa serves “Tsuyahime” rice from Yamagata.

KNcix, WBRESPHEZHEMLTEY £,



