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Chef Premium Dinner course

¥ 15,000

2=~ SIORB - PUREE - 5 4 2RI - 59— | R BROC LSS L
Choice of Soups /Sea-foods /Meats /Rice Dishes /Dessert
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Amuse
Hij 3¢
Appetizers
INSHYV—FET AT T 5D T—
loie gras sautéed
A—7
Soups
EHD 2y Y A 2—F
Consommé soup
A—VHRE—T 22—

Creamed corn soup
A—NWVRAYIAETANGHAD I Y —LA—T
Cold consommé and creamed asparagus soup
swu’ryh
Croquettes
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Meat croquettes
SRy
Sea-foods
T PFHO L=z v )TV Y—2
Sole meuniere, beurre noisette flavored herbs
PEWED Y T— F o F 27V —2 (+¥2,000)
Spiny lobster sautéed, nantua sauce (+¥ 2,000)
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Meats
EEFZBHADSF 22— FRT Pa—LvikL
Stewed Japanese beef ox-cheeks,served with mashed potatoes
M7 4 VADZT—F BHFHD Y — 2T (+¥3,000)
Japanese beef filet steak, favorite sauce (+¥3,000)
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Rice dishes
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Beef curry and rice
NI A4 A
Hashed beef and rice
v—7Z2btwuif/s7
Beef stroganoff
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Desserts
ZpPaNRY—)NT7 =
Strawberry parfait
Faar—pNT7 =
Chocolate parfait
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Coffee
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sk Image picture. % Prices include consumption tax, do not include service fee (10%)




