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Chef special course
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Appetizers
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Seared blowfish and shared blowfish flaked bonito salad
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Spicy pigeon salad and its thigh confit, truffle vinaigrette
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Soups
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lrutt carrots cream soup
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Clam chowder, cooked in a pte crust (+¥ 500)
Sea-foods
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Red bream simmer, soup style
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Oyster meuniére, butter and oyster sauce
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Flounder poéle, served herb ravioli and truffle foam (+¥ 2,000)
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Meats
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Roasted venison
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Japanese beef sirloin steak (+¥ 2,000)
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Japanese beef fillet steak with favorite sauce (+¥ 3,000)
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Desserts
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Roasted green tea ganache, served with yuzu milk Ice Cream
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Pears tart style, served with caramel ice cream
2—k—
Coffee
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s Image picture. * Prices include consumption tax, do not include service fee (10%)



