ANNIVERSARY DINNER COURSE
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Our garden-Styled Salad, Made from more than
a Dozen Type of Carefully Selected Vegetables
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A Bite of Hospitality
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Fuji Salmon Déclinaison
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Foie Gras wrapped in Phyllo Pastry, Green Peppercorn Sauce
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Grilled Tilefish with Crispy Scales, Fifteen-Grain Rice Galette
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Premium Wagyu Beef Poélé, with Seasonal Vegetables, Jus de Boeuf
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Chef's Special Dessert

J\N2/ Bread d—b— Y #IF  Coffee or Tea

DINNER COURSE
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A Bite of Hospitality
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Flounder Carpaccio, Chrysanthemum Greens Sauce
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Foie Gras wrapped in Phyllo Pastry, Green Peppercorn Sauce
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Fresh Fish a la Normande
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Our Featured Stewed Beef Tongue in our Special Demi-glace
Served with Steamed Seasonal Vegetables
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Chef's Special Dessert

J\N2/ Bread d—b— Y #IF  Coffee or Tea
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10% service charge will be charged separately during dinner time.
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Flounder Carpaccio, Chrysanthemum Greens Sauce
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Fresh Fish a la Normande

HEFED/NETvE YAMATE-JYUBANKAN
178 Z EL bk

Date Chicken En Papillote, Kabosu Scented

1967: The Yamate Jyuban-kan was built to commemorate the 100th anniversary of the Meiji Era.
Western-style buildings with retro tower houses and Western-style gardens have been symbols of

the city and have stayed in the varied memories of its visitors for more than 50 years.

The varied number of dishes we offer will invoke feelings of traveling through time,
starting with our special beef tongue stew and other traditional staples
that have been loved for many years.
:/I 7 :I;%% -j_—“-US_ I\ Our chefs offer special full-course menus that include fresh specialties that
fully highlight the local ingredients with their sensibilities and the uniqueness of Yokohama today.
Chef's Special Dessert
The limited space of 7 seats allows for warm hospitality and attention to detail,

creating moments of beautiful and joyous memories.

J\N2 Bread d—b— Y #IF  Coffee or Tea

FA4F =1 LIEREY —EXAR 0% ZTBE W ULET,
10% service charge will be charged separately during dinner time.



