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Marinated Flounder and La France Pear Carpaccio
15 Years Aged Balsamic Vinegar Dressing
Premium Giant Mushroom with Sautéed Mushroom
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Creamy Potage Soup of RIHEIGURI Chestnut and Potato a la Cappuccino

[ BRKIEL Fish]
H#fEooT 4 IIOSNAEDT—ILT 7Y —R
B 75 VRO KIED 7L

Roasted Sawara Mackerel with Spinach Beurre Blanc Sauce
Braised Daikon Radish, Saffron Flavor
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2 Styles of Canadian Homard Lobster— Fricassée and Pan-Fried
Jus de Homard and Beurre Blanc Sauce
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Pan-Fried US Beef Tenderloin with Red Wine Sauce with a Hint of Black Pepper
Garlic Purée and Seasonal Vegetables

BREEESHEKOGESVINFEE <797V —2R
EZ/EFEIZAICL DY 2 — L ¥ B OFFE

Kagoshima Roppaku Black Pork Baked with Herb-infused Bread Crumbs with Madeira Sauce
Garlic Purée and Seasonal Vegetables
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Pan-Fried Japanese Beef Sirloin with Truffle Sauce
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Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce
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Served with Sliced Fresh Truffle
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Creme Br(lée with Strawberry Mascarpone Ice Cream and Fruits
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Créme d'Ange with Shine Muscat and Berry Sauce
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Tarte Tatin and Hazelnut Paste

[a—b— 213 F[F Coffee or Tea )
[ A58 Y Homemade Bread )

¥8,000
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All prices are inclusive of 15% service charge and consumption tax.



