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Awaji-Octopus with Rémoulade Sauce BTTHO El 74y
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Awaji-Pike-Conger and Foie Gras Fritters with Cream Sauce of Conger and Shellfish BE¥I®Dd j'ﬁ A4 v
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Grilled Awaji-Conger-Eel and Risotto, Served with Eel Broth TAURBERLAVEETET, ~
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S Awaji-Cherry-Salmon en Croute with Red Wine Sauce
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Grilled Japanese-Beef with Arima Sansho Pepper and Ginger Sauce
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