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Liberty’s Course
YNT 4 —a—=2
¥8,000 man

73ia—X

Amuse

AH i
Appetizer

AHD2ZA—T
Today’s soup
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Pan-scared sea bass with sweet green pepper and almond beurre composé
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Wagyu beef loin steak with charred shallots and tomato sauce
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Basic Course
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Pan-scared sea bass with sweet green pepper andalmond beurre composé

A—=22av74
Pork confi
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Ohmi Beef Steak Course
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Ohmi Beef Sirloin Steak
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Scasonal vegetable mousse and sea urchin
Smoked foie gras mille-feuille with pain perdu
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Chilled roasted Ohmi beef with epice style - with condiman

NRUYV T =) ~HbbUEC F v ETIRA~

Paris soir with abalone and caviar
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Lobster thermidor with truffle risotto
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Sherbet
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Grilled Ohmi beef loin rossini style
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Japanese chestnut mont blanc
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Coffee or Tea
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PRI Chef’s Course
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iR Pairing Dinner Plan
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Starters/Soup/Snack
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Chef's Choice Hors d'oeuvres
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Grilled beef tongue and hot salad of Kusatsu specialty aisana
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Cheese and quinoa melange salad
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Japanese roast beef chinois style
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Boston clam chowder
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Garlic-marinated mixed olives
F—2Y bY ¥1,200 @i
Assorted cheese
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Mix nuts
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Olive bread
Pasta / Pilaf / Curry
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Pescatore - Seafood pasta
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Wagyu beef pilaf,korean style
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Hotel special Ohmi beef curry rice



Main
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Grilled spare ribs with BBQ sauce and cajun fries
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Hamburger steak with gratin ~Mushroom demi-glace sauce~
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Omi beef hamburger steak ~onion sauce~
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Grilled chicken with basil flavor with garlic rice
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Pan-seared sea bass with sweet green pepper and almond beurre composé
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Braised beef cheek in red wine, served with colorful vegetables and pasta

SRR — 22T —F & V- —VEHI DY 130g ¥2,950 dia)
~T7 794 RKH =V o2¥2T I3V —A~
Australian beef loin steak - fried garlic and Madeira sauce and assorted sausages
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Australian lemon-fragrant beef loin steak - Jamon serrano and onion oil sauce

and assorted sausages
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Today’s dessert
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Japanese chestnut mont blanc
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Japanese chestnut mont blanc with Matcha

For kids
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Kids plate



