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Ushiku Chateau Restaurant

Japan Heritage
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Lunch Course A Lunch Course B
¥3,000 (#Bt2) ¥ 5,000 (Be2)
¥3,000 (tax included) ¥ 5,000 (tax included)
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Ushiku vegetables and TsuRuba chicken pate de campagne White fish and mushroom terrine with marinated shrimp
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Today's soup Today's soup
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Please choose one of the main dishes.
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Eel farcy with the aroma of Japanese pepper
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Pan-fried swordfish with turmeric flavor t':ﬂ o b— Eiﬁ T4 E 1% 2 C %ﬁﬂ A T= t': 7R7R PA?
or Beef cheeks stewed in red wine from Ushiku Chateau
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Barbecued braised pork belly g ?% jj‘ |\ — J)L— VA4

Homemade gateau with fruit sauce
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Today's dessert
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if you are allergic to certain foods or are observing dietary restrictions.



