
舞コースMAI COURSE 
 
 

小鉢  Kobachi   - Appetizer 
 

海鮮サラダ Kaisen salad 
Seafood salad 

 
*** 

 
お椀Owan 

Clear fish broth with fish ball  
and vegetables 

 
バリ産の魚の刺身  

Bali no sakana  no sashimi 
Sashimi of the day 

 
 

バリの魚の塩焼き 
Bali no sakana no shioyaki 
Grilled local fish with salt 

 
海老と野菜の天婦羅 

Ebi to yasai  no tempura 
Deep  fried  prawn and vegetables 

 
バラちらし寿司Bara chirashi  zushi 

Sushi rice  in  a  bowl   
with tuna, salmon, octopus, 

red snapper  and  egg  omelet 
 

味噌汁Misoshiru  
Miso  soup 

 
*** 

 
デザートDessert 

抹茶アイスのあんこ添え 
Mattcha  ice no anko zoe 

Green  tea ice cream   
with sweet red bean paste 

宝コースTAKARA COURSE 
 
 

小鉢  Kobachi – Appetizer 
 

野菜サラダ Yasai salad  
Mixed  garden  salad 

 
*** 

 
茶碗蒸しChawan mushi 

Steam egg  custard 
 
 

鶏つくねと羊の焼き物、焼きとうもろこし添え 
Tori tsukune, hitsuji, toumorokoshi yaki 

Grilled  chicken balls, lamb and corn  
 

オーストラリア和牛のステーキ、葱のソース 
Australia wagyu steak ,negi sauce 

Australian wagyu beef sirloin with onion sauce 
 

鶏と豆腐の揚げだし -  Agedashi to-fu 
Deep fried chicken and beancurd  

with bonito stock sauce 
 

焼おにぎりYakionigiri 
Grilled rice ball with soy sauce 

 
味噌汁とお新香Mis shiru to oshinko 

Miso soup and  pickles 
 

*** 
 

デザートDessert 
抹茶アイスのあんこ添え  

Mattcha  ice  no  anko  zoe 
Green tea ice cream  

with sweet red bean paste 

浜辺の会席コース HAMABE KAISEKI COURSE 


