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Foie Gras and Dried Persimmon Brick Foie Gras, Consomme and Bonito Flakes

SMALL PLATES
COLD APPETIZER
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Salmon Mi-cuit with Beets and Amaranthus
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EFOVT— ST

Sauteed Cod with Topinambour
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Ravioli with Japanese Boar Ragu
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Tortelli Gratin with Maitake Mushrooms VEGETABLE
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Boar Meat Ragu and Tagliatelle

FISH
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MEAT Tiletish with Lily buld and Truffle
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Braised Beef Bowl MEAT
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Duck with Scallion

DESSERT
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"Sachinoka” Strawberry Composition .
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Cheese Risotto with Egg
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GARDEN DESSERT

ORIENTAL OSAKA
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1959 You can choose as many as you like from 8 kinds of desserts.

CEAORSREBANDEETIEVET, ARI0%DY —ERREMHESE TWKEEET, HETHEALTLIHBKRELTEETYT, BUTLLXF-—Z2ERHLEO0HERIYy ZICERLOFIEEL,

All Prices Include tax and are subject to a 10% service charge. Our Restaurant is proud to use some of the finest homegrown rice from Japan prefecture. If you have any form of food allergy,please notify our staff.



