DINNER MENU

SEMI-BUFFET DINNER

Yamanasht Summer Delights
8,800

STARTER

Please choose Hors d'oeuvre, Salad & Soup
as much as you like.
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MAIN

Your choice of main course.
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*Grilled SHINGEN Chicken

with Green Chili Miso and Mayonnaise Paste
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Grilled Market Fish of the Day with our Chef’s Select Salt
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*Grilled FUJIGANE Pork Loin with Wasabi Cream Sauce
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*American Hanging Tender Steak in Mexican +1,000
with Smoke Performance
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*Grilled Venison Cho +3,050
with KOSHU Miso Flavored Red Wine Sauce
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*KOSHU Grilled Combo with Special Onion Sauce  +3,500
(KOSHU Wine Beef Tenderloin, FUJIGANE Pork, KAl Rainbow Trout)
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Grilled KOSHU Wine Beef Sirloin (240g) +4,500
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Grilled KOSHU Beef Tenderloin (120g) +6,050
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*Our Chef's Recommended dishes are made with seasonal ingredients.
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DESSERT

Please choose dessert as much as you like.
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COFFEE OR TEA
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All prices include consumption tax and service charge.
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