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Ushiku Chateau Restaurant

Japan Heritage
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Lunch Course A Lunch Course B
¥3,000 (B2) ¥5,000 (B2 )
¥3,000 (tax included) ¥5,000 (tax included)
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Hors d’oeuvre : Three Kinds of mushroom quiche Smoked salmon and crab essence frivolite
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Today's soup Today's soup
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Please choose one of the main dishes.
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Sautéed Pacific cod in a cream sauce with fragrant porcini
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Pan-fried white fish with tomato beurre blanc sauce t': ﬂ S ~— E iﬁ Y, A 5 1§ S F t': P/S_I D % %A .
or Beef stew in red wine from Ushiku Chateau
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Roasted porR fillet with berry sauce ]Xﬂ }il,%-l'-% = %% JIL—YY —2

European-style baked sweets with fruit sauce
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Today's dessert f)]u BF
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Coffee
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if you are allergic to certain foods or are observing dietary restrictions.



