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Grilled Taira Shellfish from Kyushu, Kinuhime Salmon Sashimi from Aichi Prefecture,
Clam from Chiba Prefecture sautéed with Garlic Butter,
Escargot in Kamakurayama Style
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Vichyssoise in KamaRurayama Style
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Iseshima Red Sea Bream Poélé Sauce Américaine
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Kamakurayama Speciality, Selected Wagyu Roast Beef
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Junsai and Okya Salad
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Assorted Dessert
FHFE—rOBRYE DY

Café
A7 =

Wines

Bernard Premier Cru
®laneta Chardonnay 2007
Ch. Larrivet-Haut Brion Rouge 2000
Taylor’s 10 Part
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Hiroshi Yasuda Kazuhiro Yamauchi



