OGAWACOFFEE LABORATORY
Dinner Course
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Starter
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Today's Soup

Appetizer 1
CIE
MOERE MEBREOEVILR

Straw-Seared Yellowtail
with Persimmon and Root Vegetable Pickles

Appetizer 1

I

HEOT7SY REOYOE1—L
cKJa7oia

Oyster Flan with Celeriac Purée

and Truffle Foam

Charcoal Grill Main
EX

HUTF&D, cBRWERITEY,

AHORBEEFRNAT—F
Today's Charcoal Grilled Beef Steak

EBRERMED BROT VI

Charcoal Grilled Miyazaki Prefecture Raised
SHINRIN Chicken Thigh served

AHDBREIE
Today's Fish Dish

AEOMEF +¥1,500

Today's Wagyu + ¥ 1,500

Dessert 1
FH—R1

RNF FEHOIY 714 Fa—IL SRV
Annou Sweet Potato
with Seasonal Confiture and Rusk

Pairing Coffee
IILHILINRIL ORTILRZR
TAY IIVR Y-

El Salvador Los Alpes Aida's Grand Reserve

Dessert II
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Coffee Parfait

with Mascarpone Mousse and Cocoa Powder

Pairing Coffee

IFAET? AWAHFz7 €S
Ethiopia Yirgachefe Mocha

¥7,700 (14&44)

¥N\N—2F—=FL—hDOHABLEDET,
*Birthday Plates are also Available.

REAPFHEAEELE THBAO—BEEEIZHANTIVNET, STERILIW,

*Please note that parts of the menu may change due to supply or unforseen circumstances.

*BAMEEBRDET,
*Prices include tax.



