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Chef special course
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Hors d'oeuvre /Soup of the day /Sea-foods or Main courses / Desserts / Coffee Amuse /Hors d"oeuvre /Soups /Sea-foods /Main courses /Desserts /Coffee
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Amuse
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Hors d’oeuvre
74777 EHEFHD 2= 70 FRLVIFDZY v b
Foie gras and sole wrapped in cabbage mushroom fritters
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Scallops and snow crab salad flesh and oil
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Soups
AHDZA—7" (A 2—2)
Soup of the day
JbgiE b R i B DO 2 —7
(+¥300TA=A VI F R AT ~EHEEKDY )
Slow-cooked onion soup
(Onion gratin soup is available for an additional+ ¥ 300)
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Cold cream of pear soup with snow crab flan (+¥ 500)
Sea-foods
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Meuniere of flounder with citrus sudachi butter sauce
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Fried oysters with plum-flavored tartar sauce
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Abalone steak with sauce béarnaise (+%¥ 2,000)
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Main courses
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Roasted spiced duck breast with jus de canard
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Poiret of deer earl grey and carrot purée sauce grand venner
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Japanese beef filet steak favorite sauce (+ ¥ 3,000)
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Desserts
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White chocolate and cheese mousse with strawberry sherbet
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Coffee
BESEZOWTI) 27% 274 20 L £3(+¥2,000)
Truffle sliced right in front of you (+¥2,000)
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sk lmage picture. * Prices include consumption tax, do not include service fee (10%)



