OGAWA COFFEE LABORATORY
Dinner Course
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Today's Soup

Appetizer 1
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Marinated Smoked Salmon with Fennel Purée
and Basil and Shiso Sauce

Appetizer I

CIE!

TAFTZIRITL RFOKD

FFEOELL NIHIOY—R

Pan-Seared Foie Gras and Grilled Conger Eel

with Jerusalem Artichoke Purée and Balsamic Sauce

Charcoal Grill Main
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Today's Charcoal Grilled Beef Steak

BRRERMED HEROT VI

Charcoal Grilled Miyazaki Prefecture Raised
SHINRIN Chicken Thigh served

AHOARE
Today's Fish Dish

AEDME +¥1,500

Today's Wagyu + ¥ 1,500

Dessert I
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Griotte Cherry Sorbet

with Condensed Milk Foam and Strawberries

Pairing Coffee
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Ethiopia Tade GG Natural

Dessert 1
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Nougat Glacé with Praline Flavor

Pairing Coffee
I5IN FF—=7 /N 70YF4A47
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Brazil Daterra Nova Fronteira
Natural Anaerobic

¥7,700 (14&44)

¥N\N—2F—=FL—hDOHABLEDET,
*Birthday Plates are also Available.
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*Please note that parts of the menu may change due to supply or unforseen circumstances.

*BAMEEBRDET,
*Prices include tax.



