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MIKUNI “SEASON 4”
DINNER COURSE
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$138++ per person

DT ORBIAL, BrEEE Y — X
Fresh Yuzu Egg Custard with Rice Cake
and Hokkaido Crab Meat Sauce

WOBRIL, fE, KEE. P27 Y —RAE{RAT
Octopus Sashimi with Japanese Plum,
Shiso and Truffle Soyu
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Kyushu Turban Shell with Sea Urchin Cream
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Stone Fish Karaage with Bamboo Shoot Sauce
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Robata Style Kagoshima Wagyu and Lily Bulb
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Sakura Ice Cream and Red Bean



