DELOUNE BUFFET 3589 Per Person
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B F Peach Daifuku

White Daifuku
Chocolate Mousse
Strawberry Mousse
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Wagyu Yaki Shabu BBQ Eel U/10 King Prawn Salmon Carpaccio Fried Oyster imied stock)

SPEC/AL BUFFET 579 Per Person
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Wagyu Karubi Plate Today’s Wagyu Beef
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HEW Eel Salmon Scallop Surf Clam Special Beef Tongue
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Aburi Prawn Aburi Wagyu Aburi Mayo Salmon Aburi Scallop with Yuzu Kosho  Sweet Omlette Scallo

BUFFET 369 Per Person

ngus Outside Skirt Angus Flap Meat ree Range Pork Rib

Shiitake Mushroom Onion Pumpkin

Garlic Prawn Garlic Scallop Garlic with Sesame Oil ~ Garlic with Butter Corn Butter Mushroom Butter
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Wagyu Yaki Shabu
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Tofu Salad Teriyaki Chicken Salad

Rice Curry Rice Salmon Flake Rice Egg and Salmon Kuppa on
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Ginger Takuan (pickled radish) Edamame Tako Wasabi

Wagyu Yukke Ontama Wagyu Yukke Prawn Mayo Inari Stamina Scallop Inari Soft Serve matcha, black sesame o vanilla



