BOWBENTI T T4~

Koshino-Iso Sake Pairing Dinner
27.5.2024 - 28.5.2024

R Sashimi
—#—= Ichigo Ichie Jyunmai Daiginjyo
MEEwET 8 V<GB Japanese Wagyu beef marinated by Soy sauce

served Sea bream, Salmon roe and condiments
b0 £EM BAE BE  Fresh Chu-toro tuna, fresh Sea urchin and

B R AE AE Japanese wild yam

it Soup

HETSE R Echizen Bouyu Tokubetsu Jyunmaisyu
AUSTHIAFEZE BHEHH BT Simmered AUS wagyu beef tongue served with
T 2 rEFs Deep-fried mushed potato, Japanese pepper

and seasonal vegetables

ER Seasonal delicacy

BFENT g MK E Syunnka Syuusetsu Echizen Jyunmai Ginjyo
ALTRY  KIR. KEEEEITRY  Broiled fish pickled in rice bran,

NEFI I EBEIF X, Broiled Octopus pickled in lee, Broad bean with cheese,
HME#FHERL S M MEERAIF - Wagyu sushi “Chimaki” style and

HZldr sweet vinegared petit tomato

gl Seafood

—H—= HREEV Ichigo Ichie Tobin Gakoi Jyunmai Daiginjyo Gensyu
FEBERE NiR Teppanyaki Japanese spiny lobster and Scallop
B =LY =R FIEX served with “Syuto” cream sauce and seasonal vegetables
b 4 Main dish

EOOD FARKSE Muno Kokoro Jyunmai Daiginjyo
RFETA—OA4VAT—F Japanese Wagyu tenderloin steak and

TF77 TR AT Foie gras teriyaki and grilled eggplant

hJ2TY—=R FVEFX Served with truffle sauce and seasonal vegetables
RE Noodle

HMOK IHFEN HKME AEEE Koshino-Iso Sakahomare Jyunmai Ginjyo
8DV Y PDBEPE, Risotto of Abalone “Oyaki” dumpling,

TREL B miso soup and pickles

TH—h Dessert

Bt NZSTAR Mochi pudding and vanilla ice cream

served with Plum liqueur sauce



