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ANNIVERSARY COURSE

MENU

AMUSE
BEOE/NLEMODEYF 3 X

Duck Prosciutto and Persimmon Pinchos

HORS D' OEUVRES PALETTE

H—EYOYUXR FYEFRZ -MIZBDOIIIT «—IHIZTTEEE
JAFPTZ7ZEAVY AT LAROTAVIL
Marinated Salmon with Caviar, Scallop Mille-feuille
Foie Gras Flan and Consommé Joule Chilled Royale

SOUP
MERET AT ADA—T

Autumn Vegetables and Couscous Soup

POISSON
FRRBEERVE /S ZAEOD TV R—2R

Ise Lobster and Honbinos Clam Bouillabaisse

VIANDE

EEFEEDORTA VA REXRA
Braised Japanese Beef and Mushrooms in Red Wine with Steamed Vegetables
OR
LU dhh 4t —0O-— > 80g (+¥3,000)
Shiawase Kizuna Beef Sirloin 80g (+ ¥ 3,000)

DESSERT
NT A VIFHTF—NETLY Y21 TL—YDEDEDLE FPZN—FU—-TL—,

Anniversary Plate : pastry chef's special dessert and assorted fresh fruits

I 2%E
2 kinds of bread

O—kb— Fleld #fIx

Coffee or Tea
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FESRIMIEE | SAIFU SET MENU

9B1H~10831H

EE 4 I SRS
JAPANESE “SUKIYAKI” BEEF SET ¥ 6,500

INBIRDEED &
Assorted Appetizer

JLwratrZ45y fERLyI T

Fresh Salad with Japanese Dressing

BEERIFRDR RS

Shrimp and Vegetables Tempura with Green Tea Salt

EEFI =

Japanese Beef Sukiyaki Hot Pot

WECBEFOBENMNIRIEL

Matsutake Mushroom and Seafood Egg Custard

HCER, Rt BREHBEI S S D IRAE 1T

Rice, Miso Soup, Pickles

HIER

Dessert

d—k— Xl& TWGHLAF
Coffee or TWG Tea

TREESLEZELEY—EV EiBH. NEXDIIERSEEE

GRILLED SALMON and SEAFOOD, VEGETABLE with MAGNOLIA LEAVES SET ¥ 6,500

INEIRDED EHE
Assorted Appetizer

JLyatro4y fMERKLyI VT

Fresh Salad with Japanese Dressing

BEERFHDOR RS

Shrimp and Vegetables Tempura with Green Tea Salt

TREERERNZLEEY —Er & NEXOINMNERIBES

Grilled Salmon, Seafood and Vegetables with Magnolia Leaves Miso Paste

MNECBEFOBEMNMIRIEL

Matsutake Mushroom and Seafood Egg Custard

BBk, AR BB EIE S S IO FKIDE T

Rice, Miso Soup, Pickles

HER

Dessert

d—b— Xl TWGHZFE

Coffee or TWG tea
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MAIN DISH SELECTION

R 3m. S=Y Y. SR WA EOY. HIKN

Served with 3 appetizers, mini salad, rice, soup stock bowl, pickles and dessert

EEM4Y—O14 VAT —F BEH&Y SRE
Japanese Wagyu Sirloin Steak Narita’s Special Eel Rice Bowl
¥ 8,000 ¥ 5500
fhDA=3—
OTHER MENUS
EBUHDOEMEIT—F ¥ 6,000
Chiba Kizuna Beef Steak
EBEKBRETERNDORDES ¥ 4,800
Chiba’s “Suigo Akadori” Chicken Thigh Teriyaki
BEEEFRAORNR—7OO—IHND ¥ 4800
Chiba’s Avocado Pork Loin Cutlet
BHEMZEX R ZEOREY ¥ 4,500
2 Kinds of Grilled Local Market Fish
EEFDOE—TF 1 —KR7TA VEAK ¥ 5,500
Beef Stew with Red Wine
Vv YRIETSA4EY—T—RT7SA1DEDEDLE ¥ 4,500
Assorted Fried Jumbo Shrimp and Seafood
KBEZ7 74 ZILTILY—RHKZ (2 B) ¥ 4,800

Fried Prawns with Tartar Sauce (2 tails)

BEMZOBEHOEZEL &R RS ¥ 5000

Sake-Steamed and Tempura Seafood from Narita Market

Bl ET—EXR - EEHHA,
BMEICLDTLILF—BENSSVEUISFORABEHUMHF IV,
BMOHAICED A2 —RNBENEBLAZHEANTEVET,



‘]?2 September
SMFUEL RECOMMENDED DRINKS

JAPANESE SAKE RECOMMENDED FOR AUTUMN
BAE (RBE)

Kinoene Akiagari Sake (180ml)
BF MHHDERBARR CBALFHHE)

Toukun Akiagari Junmai Muroka Sake (180ml )
RE MO fKERE RERE (FEH)

Jumangame Junmaigensyu Akinosae Sake (180ml )
FEE MAXRE R0F S8HEE (%)1IH)
Seisen Junmaiginjou Akiagari Sake (180ml )

ER WKIGEE N0 MBUEE (BEM)

SAKE TASTING SET
BXETFART12 7Y K

Toukun, Jumangame, Seisen ( 60ml x 3)

RE-HF58-ER

SIGNATURE COCKTAIL
YIRXRFY—hoTI

Halloween Cocktail - American Orange Blossom
Halloween cocktail with orange blossom, red wine, and cinnamon

NAD4YhIFTIL-FAVAvALYYTAYY LA
ALY I TOVvHAIRKIAVEYFEYEANI/INOT AT TIL

Halloween Moctail - Virgin American Orange Blossom
Non-alcoholic version of the Virgin American Orange Blossom Halloween Cocktail

NADAVEITFIV-D7—=I 7 XVAVALYYTAVHL
INOD 4« >AITILD ./ > 7)LaA—)LIN\—Y 3>

SIGNATURE DRINK
VTRXRFryr—KI>VY

Craft Lemon Sour < DABE >
Craft lemon sour blended with coriander and sansho, produced in Narita

2257 LEYY T — <DABE>
V7T — - iiE= T LY RUTERETEELZ S 7N LEY T T —

¥ 2,600

¥ 2,400

¥ 2,200

¥1,800

¥ 2,600

¥ 2,600

¥ 2,400

¥ 2,600
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A LA CARTE MENU

Colorful vegetable and root vegetable fresh salad, japanese style dressing
EOBXERXOTLyYayS5 UVIADMARLY Y VT
Todays appetizer plate

INBIREDEDE

Grilled foie gras with Miso
777 DERMRE P8RRI LK

Fresh fish of the day on grill
REDEHA #FHREEE (100g)

Grilled scallops with butter soy sauce (3 pcs)
NI H DIIREES /Y —EihY — X (3(E)

Grilled shrimp, scallops, snow crab claws with butter soy sauce

BE - NIZE - TOVLWETNO#HKRES Ny —EhY —X

King crab grilled with lemon (2 pcs)
S IFBO#HKIRES L EVIRA(2K)

Locally sourced live abalone teppanyaki

BHEMZERE JEEO#KIREES (100g)

Grilled spiny lobster

RHTISERX & (T FRBEE

JLocal beef sirloin (150g) or fillet (100g)
TEREULHDEHFY—O4>(150g) Ffld 7« L (1009)

Japanese “WAGYU” beef sirloin (150g) or fillet (100g)
BEEEMNY—0O41>(150g) £fcld 7+ L (1009)

Local beef and Japanese “Wagyu” beef set (150g)
TRREU HDOEF CRHEEEBNFORNEA(15009)

Grilled vegetable plate
BEEBXOERDEDY

Steamed rice set (miso soup, pickles)

Bkt v b (FRET - HEOYNE)

Fried garlic rice set (miso soup, pickles)

—Uv I IRy hRET - BEOYNE)

Fried garlic rice

—YUvII42K
Garlic chips
H=Vvo Fv7

Miso soup (with pickles)

REHE (FOYM)

Today'’s special dessert with fruits

T Y IFRTP - TIL—VIRZ

Ice cream (Vanilla or Green Tea)

TART)—=L(NZZ KfclE FHFR)

¥1,000

¥2,000

¥2,500

¥2,500

¥3,000

¥2,800

¥9,500

¥6,500

¥11,500

¥8,000

¥11,000

¥8,500

¥1,600

¥770

¥1,200

¥900

¥400

¥500

¥1,200

¥700
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