[74F—a—x ki “KUSUNOKI” ¥9,200]

7 Ia—R - 77— a2 Amuse-Bouche

FHIE RO =1
Seasonal vegetables “Beignets”

Hij3%: Appetizer

FTIAFTARNTIHADT 4 L F BRGEVETHIE K74 VKDY 4 227w b

White asparagus, whipped white egg, red wine vinegar sauce

Bl Fish course

ORIV AL VAR —DT—NVT TV I —R
Fish of the day poélé, “Beurre-Blanc” sauce

B Main course

77 VAR bAHDa v 7 4
Duck leg from France Confit
7203

(+¥2500f14F7 4 VHDRAT—F FY a7V —2
(+ ¥2,500) Japanese “WAGYU” beef fillet steak, truffle sauce

T ¥ — b Dessert

BHHOTHF -+ 27TV L) BEUFLEIL
Dessert from the trolly

#1 7 = Coffee

a—k— F7203 AR
Coffee or Tea

BIEDBRIZEERZHEHLTEY 3
THIMAL TR A= a—lk, RIERPIEANDOIEIC I VER LRG58 0ET,
The rice we use is domestically produced

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



