OGAWA COFFEE LABORATORY
Dinner Course

OGAWAC OFFEE LABORATORY F«4#+—1—2X

Starter Dessert 1
RY—=5— FH—KI

AHOR—T FAaAL—hk&EFARNY—
Today's Soup Chocolate & Raspberry

Pairing Coffee

Appetizer I THILARIL ORFILRZ FF25)0

e El Salvador Los Alpes Natural

LobigE 7 RINZ

FEEDSVDOI—FI Y —2

Lightly Cured Mackerel and Asparagus Dessert ]I

with Horseradish Yogurt Sauce FH—KI
WEZDT1F3IR

Appetizer ]I Strawberry Tiramisu

LES Pairing Coffee

RPINAAEZ5EDIATAT

JT7TFIZ TILALUANILE

Guatemala El Injerto

Jr/R—EY—-2R
Trofie Pasta with Firefly Squid
and Fava Beans in Genovese Sauce

Charcoal Grill Main
Ex

HTF&D, cBRWEEIBET,

AHDORBEEHFHRAT—F
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

¥7,700 (14&44)

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

REAPFHEAERLETHBTO—BEEEIZHEANTIVNET, STEILEEL,
*Please note that parts of the menu may change due to supply or unforseen circumstances.

*BAMEEBRDET,
*Prices include tax.



