RIVERSIDE

KITCHEN & BAR

Chef’s Special Course

Amuse

Cromesquis
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Appetizer

Seared Fish with Salted Rice Malt
Dried Tomato and “Shiitake” Mushroom Flavored Japanese Pepper
Tofu Cheese Dip

Fish

Wood Grilled Red Snapper
Sabayon with “lICHI” Miso, Beet Tuile and Salad
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Meat

Wood Grilled Wagyu Beef 150g
Sauteed Mushroom and Beans

Red Wine Sauce with Virgin Olive Oil, Fruity Mustard
X Today’s Neighborhood Beef 200g +3,100
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Dessert

Black Tea Brulee
Raspberry and Clove Compote

Coffee or Hakone Sanroku Tea






