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" Ushiku Chateau Restaurant

Japan Heritage
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Lunch Course B

¥ 5,000 (Be2)

¥ 5,000 (tax included)
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Seared Beef Tongue with Marinated Vegetables
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Today's soup
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Pan-Seared John Dory with Noilly Prat Sauce
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Beef Braised in Red Wine from Ushiku Chateau

(+¥2000C "7 44LADTIIT ZFOHODAZAAIL ) IZEBTE=ET)
( Upgrade Your Main Course to Grilled Beef Tenderloin, Chef's Choice, for an Additional ¥2,000. )
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Classic Chocolate Cake

BERZEBTUVIVX—PREEHR - $iN0bs5%RIE. RICBHLH TSV,

if you are allergic to certain foods or are observing dietary restrictions.



