"MISAKI" Tuna Pepper Steak
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“Buri Daikon” Salad
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Taro Ravioli HAYAMA "SHIRASU"
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Roasted Guinea Fowl
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B EMEELER—IDS)T
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Chef's Select Appetizer Medley
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Main Dish
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\ngus Beef Filet w/ Foie Gras Croquett
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Shrimp & Taro, Leek Terrine
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Smoked Conger Eel, Eggplant Hummus
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Catch of the Day
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Roasted Venison, Blueberry Sauce
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