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Chef s Special Course
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Asparagus and morel mushroom stewed in cream
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Sea bream carpaccio style, cherry blossom flavor
NCHV—FET AT ITIFDIT—E A=A DF v T A (+¥1,000)
Foie gras sautéed (+¥ 1,000)
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Soup of the day
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Cold green peas cream soup
TaleFeAR—nESED I Y =L IZDHLEDOEY EMNEF L ETHRA (+¥500)
Lobster jelly and udo cream soup, served with sea urchin and caviar (+¥ 500)
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Sea-foods
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Spanish mackerel meuniére, beurre noisette sauce
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Rockfish poélé, firefly squid and poisson jus
flada>74 Y 27FELRTFO2Y—L FERICAIK DY —2 (+¥2,000)
Abalone steak potato cream with truffle flavor, served with liver and garlic sauce (+¥ 2,000)
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Meats
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Roasted quail farci, stuffed with pettitoes jus de volaille sauce
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Lamb and spring vegetables stew Navarin
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Roasted beef gravy sauce (+¥ 2,000)
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Japanese beef filet steak, favorite sauce (+¥3,000)
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Desserts
A F Y INEYF VDT T ENLT
Ananas and riz au lait, glass style
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Strawberries and pistachios fraisier, served with vanilla ice cream
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Coffee
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