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APPETIZER
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Assorted Six Japanese Appetizers, MARRIOTT Style
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NANKI-SHRAHAMA Seafood Platter and ISE Lobster, Local Persimmon with Wasabi Soy Sauce
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Chestnut Soupwith Scallops, Pear and Yuzu Citrus
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Tempura of Crab, Pike Conger, Grape, Fig, Shiitake Mushroom and Green Chili

MEAT DISH
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Teppanyaki of KUMANO Beef, Pecoros, King Oyster Mushroom, Orange and Zucchini

VINEGARED DISH
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Salad of Vinegared Shellfish and Kiwi with Citrus Dressing

RICE COMBO
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Rice with Salmon Flakes, Pickles of Vegetables, Miso Soup

DESSERT
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Fruits Gratin
COFFEE OR TEA
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