MRy 7 — X presents WL b7 A XEjla— 2
ISHIKAWA Gourmet Special Course X2 HETE CETY ¥27.500

Reservation required 2 days in advance
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Local Shrimp Cocktail with Caviar and Gold Powder Garnish
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Sautéed Local Shrimp and Clam Flavored with Yuzu Pepper and Pickled Kaga Cucumber
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Teppanyaki of black abalone from Noto
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Kaga vegetable Caesar salad
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Seasonal grilled Kaga & Noto vegetables
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Supreme steak Noto beef’s highest rank wood-fired sirloin and teppanyaki fillet
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Garlic rice with plum and perilla
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Pickled Yamato salted koji and Kaga-fu miso soup
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Dessert
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Coffee or tea

(\‘



WL A2 — X BZARTRE

| | XI3HETE CEFH
ISHIKAWA Gourmet Special Course(half portion course)
*Reservation required 3 days in advance pair pl'iCe ¥29,800
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Local Shrimp Cocktail with Caviar and Gold Powder Garnish
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Teppanyaki of black abalone from Noto
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Kaga vegetable Caesar salad
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Seasonal grilled Kaga & Noto vegetables
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Supreme steak Noto beef’s highest rank wood-fired sirloin and teppanyaki fillet
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Garlic rice with plum and perilla
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Pickled Yamato salted koji and Kaga-fu miso soup
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Dessert
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Coffee or tea
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