OGAWACOFFEE LABORATORY
Dinner Course

OGAWACOFFEE LABORATORY F«#+—3—2X

Starter
2Y—5—

AHOBEZA—T
Today's Chilled Soup

Appetizer 1
CIE

BHAROER 554 T
Smoked Duck Breast Salad

Appetizer 1
A I

HIE ZRARK ZIL—YEY LD
BREAYRY—=

Chilled Capellini with Sweet Shrimp,
Avocado and Fruit Tomatoes

Charcoal Grill Main
X

HUT&D, SBRWERETEY,

AHORBEESHNRAT—F
Today's Charcoal Grilled Beef Steak

EBRRERMED BBROT VI

Charcoal Grilled Miyazaki Prefecture Raised

SHINRIN Chicken Thigh served

FHOARE
Today's Fish Dish

AHOME +¥1,500

Today's Wagyu + ¥ 1,500

Dessert 1

FHF—RI
Ny2ayII—YVEREBRDIS=F
Passion Fruit and Taiwanese Tea Granita

Pairing Coffee

-7 HFav=

Kenya Gatuyaini

Dessert 1

FH—KII

FZYAYRDIRF—Y AT+ 9YD
FARIY—L

Apricot Espuma with Coconut Ice Cream

Pairing Coffee

TSI Y97 UA L
TA4ov FF27) RRFKE

Brazil Santuario Sul Geisha Natural Anaerobic

¥7,700 (1&4:4)

*N—2RF—=TL—hDCHBHEDET,
*Birthday Plates are also Available.
(AP FHERBBERE THRDO—PEEEIIHANTEIVET, TTHERIEIW,
*Please note that parts of the menu may change due to supply or unforseen circumstances.

*BAERERDET,
*Prices include tax.



