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Chef’s OMAKASE course
November

11 Ho B ¥ 8EEEE

12,000yen
(BiAH— ¥ 20

Tax included
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Rice porridge with lily bulb

EHIOF LN s FLFEYVAEDE
Assortment of seasonal KIMCHI and NAMUL

Hhe iRy 4HF4HF
CHUTORO (fatty part of tuna) and Japanese KAKI fruit
wrapped with KIMUCHI leaf
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Pate of wagyu beef tongue
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GYERAN-JJIM steamed custard
with maitake mushroom and scallop
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Korean pancake with autumn salmon and ginkgo
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Grill of SHINSHU PREMIUM WAGYU beef chateaubriand
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Naengmyeon with SUDACHI citrus
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Souffle cheesecake with vanilla ice cream
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10% service charge will be added
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