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7 3Ia2a—R -+ 7— 2 Amuse-Bouche
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Sea-urchin custard, butter-toast on the side

His% Appetizer
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White asparagus, whipped white egg, red wine vinegar sauce

iR Fish course
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Steamed “AMADAI” (red-snapper) with “CAVIAR OSETRA’, fennel cream sauce

PFEHE Main course
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Roasted lamb and herbes wrapped with crepinette, seasonal vegetables
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(+ ¥2,500) Japanese “WAGYU” beef fillet steak, truffle sauce

F % — b Dessert
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Dessert from the trolly

#1 7 = Coffee
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Coffee or Tea

LhEDBRIZEEREZHHALTED 3
TN L T A= 2a—1F, REPIEANDIEICLVERLLZLAED I 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



