
Egg flan with “bouillon de legumes” sauce

“SHOKADO-9”  9 dishes with chef’s favorites

・Today’s fish dish｜Chef’s choice

・Roasted Kumejima red chicken｜Américaine sauce

・Lamb Tandoori｜Spices｜Tomato chili sauce（+¥500)

・“CROSS-burg” kampo-beef hamburg steak｜Foiegras（＋¥1,000）

・Grilled kampo-beef filet｜Black garlic and chicory （+¥2,000)

Today’s finishing

Today’s dessert

We also offer pairings that match your cuisine.

You can order a la carte.
Aba lone  |  Chopped pars ley ,  gar l i c ,  and  breadcrumbs （+¥2,500）

5plate



E g g  f l a n  w i t h  “ b o u i l l o n  d e  l e g u m e s ”  s a u c e

“S HOK AD O -9”   9  d i s he s  w i th  che f ’ s  f a vor i te s

  Chef’s special dish 

・T od a y ’ s  f i s h  d i s h ｜ Che f ’ s  cho ice  

・Abalone |  Chopped pars ley,  gar l ic ,  and breadcrumbs （+¥2,000）

・Roasted Kumejima red chicken｜Américaine sauce

・”Ohmi”Duck｜shredded vegetables｜khao ya  pin｜port wine sauce

・Lamb Tandoori｜Spices｜Tomato chi l i  sauce （＋¥500）

・“CROSS-burg” kampo-beef hamburg  steak｜Foiegras（＋¥1,000 ）

・Gril led kampo-beef f i let｜Black gar l ic  and chicory （+¥2,000)

・Turtle  extract  and cappel l ini｜clam je l ly  ｜grated citrus  fruits

・Mapo tofu,  sausages  and tomato,  with turmeric r ice

・Specia l  soy sauce ramen｜bouil lon de legumes｜homemade char  s iu pork

・Tomato compote |  Lychee jam |  Vanil la  ice

・Mango parfa it  |  Meringue with spices  |  Lemongrass  mousse

*Please note that some menus may change depending on natural conditions, purchasing, and chef availability.

A  s e r v i c e  f ee  w i l l  b e  c h a r ged .

Please choose your favorite dessert.＜If you would like 2 or more items, an additional 800 yen will be charged.＞

We also offer pairings that match your cuisine.

Please choose your favorite dessert.

Please choose your favorite dessert.

Please choose your favorite dessert.
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Egg flan with “bouillon de legumes” sauce

“SHOKADO-9”  9 dishes with chef’s favorites

Chef’s special dish 

Roasted ‘MOSS’ abalone with butter and parsley

Stir-fried lobster with salted malt, citrus flavor 

Grilled kampo-beef filet with spiced soy sauce 

Rice noodle with crab and caviar  

・Tomato compote, litchi confit, vanilla ice cream

・Mango parfait, spiced meringue, lemongrass mousse

Please choose your favorite dessert.

We also offer pairings that match your cuisine.

*This course must be reserved two days in advance. 
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