MENU

Seasonal Appetizers

Microleaf / Red mizuna / Watercress grow in spring water from Hakone
Japanese shine muscats grape and Seasonal salad
Smoked Hungarian breast confit
Gorgonzola cheese dressing

Red wine”’MATSUSAKA”’Beef stew
Parmesan cheese tuile

Fish Dish
Japanese seerfish / “Asigara” tea Flambe
Spinach linguine and mushroom
Beurre Blanc Sauce with Japanese plum wine

Sherbet

Meat Dish
Japanese Premium Beef "MATSUSAKA" Sirloin Steak 80g with Grilled vegetables
Five different types of sauce / handmade vinegar
To Change Japanese Premium Beef *"MATSUSAKA" Tenderloin Steak
¥ 3,650
Addition Sauteed Foie Gras Rossini Style with Truffle Coulis
¥3,400

Rice, Miso Soup and Japanese Pickles
[ To Change “GEIHINKAN” Style Garlic Rice ]
¥650

Dessert
Kowakien classic chestnut Opera cake
Swveet potato puree
Today’s ice cream / Seasonal fruit

Coffee or Tea



