Y 7DEITITH FH “MORI"a—=x
Chef’s recommended course “MORI”

7 I 22— X /Amuse
*
AV 77T —DIN—T
Cauliflower veloute
*

Hil 3¢/ Appetizer
TFVITARTA—XADINRATAXYY FA4LLIRDEXRTL Y |
Scampi fritter with sesame and lime dressing
*
fRH/Fish dish
e7Aous 4 dFvEirYaziidbic
Roasted flounder fish with burdock root and truffle
*

7 4 2K /Rice dish
7ATTI7DY Y v b
Foie gras risotto
*

PIEHEE/ Meat dish
WO w T4 BEEIER AFVI27DYT—2FAT
Duck breast lacquered with honey ~Apicius style~
72103
or
WEME7 4 VHORT—F (+¥1,000)
Japanese WAGYU beef fillet steak (+¥1,000)

*

/ZX 72,37 =/ Seasonal small parfait
%

7 % — I /Dessert
TIVEOBUERDDEBENZI W
Please choose what you like from the wagon
%

71 7 = /Coffee
a—t— i AR
Coffee or Tea

¥ 14,950

RO BRBEERZHEHNLTHY £3,
filik% I BLA AR TT, HiEF—E 2R 0% MEIhE T,
THALTOeE A =2 —lF, RBECIANOHAICLVERL LG4 0TS,

The rice we use is domestically produced.

Prices include consumption tax. 10% service charge will be added separately.




