RINDOU ANNIVERSARY MENU
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Rindo Premium Anniversary Plan

Rindo Anniversary Plan
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B1AE ¥20, 000 - per person
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Beef broth

Hi%~CHEF’s DISH~
Appetizer

SAAFE S O e Rl » % O A
Simmered Shark Fin with Shanghai Crab Miso

BOEPEX I Y b ¢
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Assorted Grilled Vegetables, Teppanyaki Style

BEELO R - TAT T IV T -
Grilled Shabu-Shabu with Sauteed Foie Gras

CELLEEAMFTHMEIZ74LHDORT —F
Kumamoto fapanese Beef "'Wa-Oh' Filet Steak
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[Served with 5 Flavors)

Amakusa Salt/ Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips

BR%
meal

M EDRHFRIE T
Chazuke with Wa-Oh Meat
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Dessert
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Coffee
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Beef broth

Hi%~CHEF’s DISH~
Appetizer

SALAFE SO e Rl B %2 O A
Stmmered Shark Fin with Shanghai Crab Miso
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Assorted Grilled Vegetables, Teppanyaki Style

BEZL® 87477777 —F%
Assorted Grilled Vegetables, Teppanyaki Style
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Grilled Live Abalone

CEDLHREMFTHMEIZ4VHDORAT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
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[Served with 5 Flavors)

Amakusa Salt/Wasabi/ Japonaise Sauce/
Red Flakes/Garlic Chips
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Dessert
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