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Ushiku Chateau Restaurant

Japan Heritage
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Lunch Course A Lunch Course B

¥3,000 (B2) ¥5,000 (B2 )

¥3,000 (tax included)
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Tabbouleh-style Couscous salad White fish confit with colorful vegetables
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Today's soup Today's soup

A UBRBEESLA—mEBEVTLES N

Please choose one of the main dishes.
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Pan-fried salmon with leek cream sauce
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Sautéed Spanish mackerel with Noilly-flavored sauce q: i S h— E ﬁlﬁ JA % 1§ ST %?A o 12 t': AR P/SJ
or Beef cheeks stewed in red wine from Ushiku Chateau
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Herb-marinated TsuRuba chicken thigh with Pommery mustard W}Ei}% % %% JIL—YY —2Z

European-style baked sweets with fruit sauce
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Today's dessert ﬂ]u EF
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Coffee
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if you are allergic to certain foods or are observing dietary restrictions.



