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Chef special course
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Amuse
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Tiger prawn and cauliflower mousse, served with sweet shrimp and scallop tartar
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Raw horse meat and its yukhoe, sauce garlic leaves
=% 5K 2ARLY PIERERER v > vz 2fE
Caesar's salad <for 2 people>
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Soup of the day

Bamboo shoot cream soup
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Vegetables and common orient clam consommé soup “paysanne” (+¥ 500)
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Steamed sea bream aroma of cherry blossoms and kelp, ginger sauce
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Scabbard fish meuniére and red eggplant marinated, beurre noisette sauce
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Deep fried sea urchin and spiny lobster wrapped sole croquettes, coralline sauce (+¥ 2,000)
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Meats
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Japanese pork roast and confit
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Japanese chicken roasted breast and its leg galantine
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Japanese beef filet steak, favorite sauce (+¥3,000)
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Desserts
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Milk sherbet and strawberry sponge cake style
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Sumo Citrus jelly and honey mousse, served with yogurt sorbet
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Coffee
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sk Image picture. % Prices include consumption tax, do not include service fee (10%)



