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Chef special course
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A=—2,¥8,500 B=—2,¥11,000
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Amuse / Hors d” oeuvre / Soups /Sea-foods or Main courses / Desserts/Coffee Amuse /Hors d’oeuvre /Soups /Sea-foods /Main courses /Desserts /Coffee
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Amuse

Hij 5%

Hors d’oeuvre
WBETATII7DTIV—REZDT 2
Terrine of duck and foie gras
FNERE —ADSAIDODHID” FAr—FLF—XDY—2
Asparagus with raviolone and cheese sauce
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Soups
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Potage of spring cabbage

BERLIV2 229D T 2 EHTED Y —L2—7 BIREEF + ET7HR L (+¥500)

Crustacean jus and cream of fresh onion soup with caviar (+¥ 500)
frokl
Sea-foods
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Poached sea bream and bamboo shoot pila
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Steamed sea bream and cherry blossom espuma

TR KR E FEMED 7 54 MgD s v 2y —2 (+¥2,000)

Fried lobster with citrus tartar sauce (+¥ 2,000)

Main courses
ARY RF e —2AHNDFRAHKR “ 7Y vt£”
Braised lberian pork shoulder “fricassée”
HRERE S\HHE" O ¥ —nf ¥ 27 —% (+¥2,000)

Japanese beef sirloin steak favorite sauce (+ ¥ 2,000)

MEZAVRAD 2T —F BIFHD Y —2T (+¥3,000)
Japanese beef filet steak favorite sauce (+ ¥ 3,000)
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Desserts
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Lemon déclinaison
FBREEHRO 757 T1—%fiolcdarv iy sune—Ya27500D LR
Krafi tea jelly and sorbet fresh cheese mousse
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Coffee
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s Image picture. * Prices include consumption tax, do not include service fee (10%)



