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[Anniversary Course ¥8,000]
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Amuse-Bouche / Appetizer / Fish course / Main Course / Dessert / Coffee or Tea
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<7 I a2—RX -+ 77— 2/Amuse-Bouche>
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Meat croquette with tomato sauce

<Hij %/ Appetizer * Soup>
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Appetizer of the day
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Crab salad SHISEIDO PARLOUR the harajuku
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(+ ¥800)Foie gras “confit”, apple and celeriac puree

< fa B /Fish course >
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Sole meuniere, noisette butter sauce

<A A VT 4 v ¥ 2 /Main courses>
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Veal cutlet, potato mille-feuille, butter glacé vegetables
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Japanese “WAGYU” Hamburger steak, demi-glace sauce
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(+ ¥ 800)Beef stew
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(+ ¥2.500) Japanese “WAGYU” beef fillet steak, truffle sauce

<TFH¥F— b « BIKAPYI/Dessert, Coffee>
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Dessert from the trolly

a—t— F7210% KK/ Coffee or Tea
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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



