MENU

Amuse
Mini churros with blueberry jam
SZF2ARETL—RY =T v L

Appetizer
Straw grilled bamboo and bonito,
consommé jelly, mountain vegetable and spring celery
BEFHEE; vy xTal LWE HFHtwol

Hot dish
Abalone steak and multigrain rice, wasabi leaf
BEHBRDOEEER THEDE

Fish dish
- Marinated Spanish mackerel, shungiku and Japanese pepper oil
Chef Katayama HEOIER~ Y x FEHELBO<T YT =Y aHAL Soushu beef sirloin steak
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Meat dish

Japanese flat iron steak, homemade Japanese sauce, honey flavored carrot & leek cream
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Dessert
Organic white chocolate mousse & strawberry comport
Mascarpone cream and chocolate with Odawara bean paste sauce
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Breads
Honey soy bread, Brioche
Whipped cheese butter, olive oil, balsamic vinegar
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Sautéed Foie Gras Italian Caviar 18g
TATITTDYT— A RYTEFYET 18g
Our signature dish “Sautéed Foie Gras” is available for an additional ¥1,500 yen,
Italian Caviar 18g is available for an additional ¥10,000
and you may substitute the main course with Soushu beef sirloin steak for ¥3,300 yen.
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Woodside dining  Special option menu
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Basic course menu with chefs additional special options. Additional “Sauteed foie gras” and upgraded main to “Soushu Beef Loin”

¥ 16,500
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Wood-fired cuisine dinner course “Double main
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Our basic course menu. Please see the menu on behind page.

¥12,000
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Wood-fired cuisine dinner course “Choice of main dish”
XA V& BREH or BARHO XL LA TEEVIHE £ 5,
Selection of main dish from Fish dish or Meat dish.

¥ 8,000

TZV)—ua—73 v ¥ 3,900
Freeflow Plan
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Beer, Wine, Cocktails 90 minutes
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