OGAWA COFFEE LABORATORY
Dinner Course

OGAWA COFFEE LABORATORY F+4#—1—2X

Starter
RH—H—

KXHOR—F

Today's Soup

Appetizer 1
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HMFHEMEEN - BEROTIEV
Lightly Blanched Hamo (Pike Conger Eel)

with Summer Vegetables, Accented with Yuzu Pepper,

Pickled Plum and Soy Sauce

Appetizer 1
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Chilled Pasta with Japanese Fruit Tomatoes
and Buffalo Mozzarella

Fish Dish
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Today's Fish Dish

¥7,700 (1&a4:43)

Charcoal Grill Main
X
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Today's Charcoal Grilled Beef Steak

BERERMED HEROT VI

Charcoal Grilled Miyazaki Prefecture Raised
SHINRIN Chicken Thigh served

FEDREE +¥1,000
Charcoal-Grilled Lamb

ARDOME +¥1,500
Today's Wagyu

Dessert 1
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Japanese Lemon Sorbet

Pairing Coffee

TILHILINRIL ORTILRR DAy vaR

El Salvador Los Alpes Washed

Dessert I
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Tiramisu

Pairing Coffee

RFY TR AILIR—Y 3V

Panama Deborah Illumination

RF7YVTI14vEyh +¥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.



