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Appetizer
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King Crab and Avocado with Caviar
Celeriac Sauce
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Flan of Porcini Mushroom and RIHEIGURI Chestnut
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Nagé of Golden Threadfin Bream and Scallop with a hint of Kaffir Lime
Braised Napa Cabbage
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Pan-Fried Japanese Beef Sirloin with Violet Mustard Sauce r
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Pan-Fried Ezo Venison with Poivrade Sauce
flavored with Hokkaido Horseradish

¥ B AE4 ¥ 2,500 12T, BRI T ¢ L PI(60g) E 721t
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i\:‘ You can change to Wagyu Tenderloin(60g)
Or Lobster(1/2) with additional charge of 2,500 JPY
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Tarte Tatin and Hazelnut Paste
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Homemade Bread
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Petits Fours and Coffee

¥14,000

Morce d v

s
4L

O ODBMEL A
Appetizer
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King Crab and Avocado with Caviar
Celeriac Sauce
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Flan of Porcini Mushroom and RIHEIGURI Chestnut
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Nagé of Golden Threadfin Bream and Scallop with a hint of Kaffir Lime
Braised Napa Cabbage

S TIBMEME ¥ 2,500 (2T, A WiBEEARENW CEETE T,
You can change to Lobster(1/2) with additional charge of 2,500 JPY.
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Pan-Fried Japanese Beef Sirloin with Violet Mustard Sauce

>

EJA S
Or

e
<

LFEEREREORYL KUY TS5—FY—2
dbEEELHOX DED

Pan-Fried Ezo Venison with Poivrade Sauce
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flavored with Hokkaido Horseradish
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You can change to Wagyu Tenderloin(60g)

AL with additional charge of 2,500 JPY Do
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Tarte Tatin and Hazelnut Paste
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Homemade Bread
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Petits Fours and Coffee

¥18,000
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WERSEENTED £5

All prices are inclusive of 15% service charge and consumption tax.



