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Amuse bouche

. CIREFYAZADIYFEMIZIOAY T A ~
SHEESHO T4 XLy by —X RBEOUDTIL—T
Marinated Golden Eye Snapper and Scallop Confit
Kumquat Vinaigrette Sauce and Celeriac Velouté

REREO7 7Y BHAREEDNIVYAZX—T HMFOFY
BEOHFOLZTILERAT

Shogoin-Kabu Turnip Flan with Lily Bulb and Mushroom Consommé, Yuzu Aroma
Served with Cod Milt (Shirako) Meuniere

TYATDRTL I bEN=TDOT=NLTITVY—=2X
Tz EBEOT T L — LA
Pan-Fried Monkfish with Tomato and Herb Beurre Blanc Sauce
Fennel and Napa Cabbage a la Créme

MTBMEE¥2,900 12T, AX—LBEORTL(1/2R)ICIEETEETS,
You can change to Homard Lobster (1/2) with additional charge of 2,900 JPY.
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fLEBHhDE 1 —L EFZEMDEFH
A5 (highest grade) Grilled Japanese Black Wagyu Sirloin
with Mustard Cream Sauce
Sweet Potato Purée and Seasonal Vegetables
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Roasted Japanese Domestic Duck Breast and Pan-Fried Foie Gras with Cassis Sauce
Sweet Potato Purée and Seasonal Vegetables

M ITBMMEE ¥ 2,500 (2T, BEMF7 4 LEO0)ICIETTEET,
You can change to Japanese Black Wagyu Tenderloin (60g)
with additional charge of 2,500 JPY

ZNbagy UrdDFv I AVELEILIDT TR
TLL—=XVTAREHRAT
Tarte Tatin —Caramelized Apple and Walnut Paste
Served with Rum Raisin Ice Cream

INEFEO—k—

Petits Fours and Coffee

AR/
Homemade Bread

¥14,000

MAEANDIRTIC L Y, —ERIBRBOLEE, £LEBYFIEILEHBBANTEVET,

XEHEHAEICIE, Y—EZR(16%), BERIFEEINTEY FT,

All prices are inclusive of 16% service charge and consumption tax



