SAWAKA

To ensure a smooth dining experience,
we kindly request that all guests at the table choose
the same dining style-either a la carte or set menus.
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Appetizer
B2

Shark Flounder, Radish Salad, Thyme Soy Sauce
Yuzu Pepper Vinaigratte
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Salmon Tartar, Trufffle Seaweed Mix,
Salmon Roe and Basil Tempura
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Medium Fat Tuna, Burdock Roots and Rosemary Teriyaki
hrankizs 4% n—X<V) —AKOBYBEX Y —2 4,200

Hairy Crab and Scallop Salad,
Shiso and Sour Cream Crispy Roll
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Main Dishes
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Fish of the Day Charcoal Grilled,
Daikon and Miso Espuma Sauce
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Pork Belly Slow Cooked, Grilled Mushrooms and Sudachi
RO T P BEXE  FE 4,800

Hokkaido Duck Breast Josper Oven Grilled,
Carrots and Myoga
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The price includes 15% service charge and consumption tax.
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Main Dishes
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Hokkaido Venison Josper Oven Grilled,

Pumpkin Puree,Butter and Kinome
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Hokkaido Wagyu Ichibo, Seasonal Grilled Vegetables
LHEREMA D 4 F8  FfioWHED 7Y L 11,000

Hokkaido White Rice, Miso and Pickles
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Desserts
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Parfait with Cassis Sauce and Japanese Pepper
Sy R ENROANLT = 1,300

Pannacotta with Japanese Strawberry

EHEWLE DAy Fayx 1,300

Persimmon Tarte Tatin with Mandarin Sauce
Wiz RRY B —R 1,300

The price includes 15% service charge and consumption tax.
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