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Chef special course
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Appetizers
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Green tiger prawn and mushroom terrine, coraline sauce
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Comparing three types of oysters (Gratin * Deep fried * Boil)
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Soups
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Soup of the day
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Watermelon radish cream soup
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Onion gratin soup (+¥ 500)
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Sea-foods
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Grouper poélé, crown daisy sauce
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Butter fish meuniére, served with deep fried burdock beurre noisette sauce
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Deep fried prawn, home-made tartare sauce (+¥ 2,000)
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Meats
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Roasted pork fillet rolled with bacon, pomelo sauce
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Roasted Japanese leg beef. horseradish sauce (+¥2,000)
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Japanese beef filet steak, favorite sauce (+¥ 3,000)
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Desserts
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Homemade praline and Chocolate
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Coffee
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