OGAWA COFFEE LABORATORY
Dinner Course

OGAWA COFFEE LABORATORY F+4#—1—2X

Amuse-Bouche Dessert 1
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Gougeres with Duck Prosciutto Tarte Tatin

Pairing Coffee

Appetizer I ARZUH BUINYT

Wik 1 Costa Rica Santa Lusia
MABRERFRADOT LY
Pressé of Pacific Saury and Autumn Eggplant
Dessert I
A ver T FH—RI
Appetizer EOFFIR
CIES| Chestnut Tiramisu
AYI-F o - RyIz
Zuppa di Pesce Pairing Coffee
I7S5IN FF7—5 77XAY
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ggarcoal G"" Maln Brazil Daterra Fazuori Natural Anaerobic
I

UTF&D, eBRWEEITEY,

AHORBEEHFHNRAT—F
Today's Charcoal Grilled Beef Steak

EERERMED SEROT VI

Charcoal Grilled Miyazaki Prefecture Raised
SHINRIN Chicken Thigh served

FEDRKES
Charcoal Grilled Lamb

AHORBEEFARAT—F OvY—=FE +¥1,500
Today's Charcoal Grilled Beef Steak, Rossini Style

AHOME +¥1,500
Today's Wagyu

¥7,700 (1&a4:43)

RFZYVTIA4EY R +¥3,800
Wine Pairing Set

*N—RF—TL—hDTHEHEDET,
*Birthday Plates are also Available.
REAPFHEAERLRETHRO—BEEEIZHEANIVNET, STHEILEEL,
*Please note that parts of the menu may change due to supply or unforseen circumstances.

*FAMEERDET,
*Prices include tax.



