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Chef special course
20244:12H1H(H)~12H29H (H)

A=z—2,%8,500 B=—x2,¥11,000
7L AR e A7 SRR A - FF— b ambm 732X B A7+ SO PR PP - 3t
Amuse / Appetizers / Soups /Sea-foods or Meats / Desserts/Coffee Amuse /Appetizers /Soups /Sea-foods / Meats / Desserts /Coffee

o =

Tla—2R

Amuse

(I3

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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Watermelon radish cream soup
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Onion gratin soup (+¥ 500)

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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Meals
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Roasted pork fillet rolled with bacon, pomelo sauce
MEeERHOB—R FE—7 LH—wY —2Z (+¥2,000)
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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sk Image picture. % Prices include consumption tax, do not include service fee (10%)



