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Chef'’s Special Course
20254 7H1H (K)~7H31H (K)
A=2—=2,¥8,500 B=—x2¥12,000

73R it A7 R L FF b et 73R i A~ + SR - PR P b
Anuse/ Appetizers / Soup of the day / Sea-foods or Meats/ Desserts/ Coffee Amuse/ Appetizers/ Soups/ Sea-foods/ Meats/ Desserts/ Coffee

& P

T3Ia—RA

RoFhd %mse

BIGEESHA & LREE DRV AEAHBOF 24 v
Marinated squid
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Appetizers
BRBEEF A< 70DIXaf WHEANAIVOL—-2LE <YL
Yellowfin tuna rare, served with scallop basil mousse and tomato jelly.

BIFEEAE LR T EFFEDOT Y — X
Eggplant and sweet shrimp terrine.

NN —FET AT 77DV T— BIREREIV—~NY —Y —2 (+¥1,000)
Foie gras sautéed blueberry sauce.(+¥ 1,000)
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Soup of the day
BIFEECHN S R F+ OB — 7
Cold cream pumpkin soup.

HIFEEDADA AR OEH A~ LR Z (+¥500)
Cold melon soup, served with ham. (+¥ 500)

HIRELEYY AOHEA—7 LERILEL £ 5 6 E"OR Y E';H{ﬁ%z.(+ ¥500)
Consomn¥ jelly and seared sea bream, served with urchin. (+¥ 500)
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Sea-foods

BIFREA S FOXRT LV EEFY Fr,sr 2
Threeline grunt poéle and summer vegetables, provence style.
HIFREERREY—E"Oa=xry ) —2DZ Y =LY —RALET XL 2DTFa—L4
Salmon meuniére, served with mushroom cream sauce and fennel foam.

HIRRERFED 7 54 2vavy —2Z2  (+¥2,500)
Deep fried prawn, tartar sauce. (+¥ 2,500)
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“HPEEHTHE S WDy 74 L2E—2 LERADO 7Y v b b2 227 2D 4 7V
Chicken Thigh confit and fried smoked chicken breast, served with couscous tabouleh.
BIRRET S Y FR—260FTHr—2ARND 7L REY Yy bELbic
Pork shoulder braised, served with barley risotto.

HIREEHES " —nf D) Y—2 =y FY 7 v (+¥2,000)
Grilled Japanese beef sirloin steak, red wine sauce. (+¥ 2,000)

“EIGA" 7 4 VIAID R T —F  BIFHD Y — 2T (+ ¥3,000)
Japanese beef filet steak, favorite sauce. (+¥ 3,000)
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Desserts
BIFRES A FL 75 R7 =D A—FHArT
Lychee and raspberry soup.

HFHEE< s IT—Ltaatro DL {2
Mango and coconut soleil.
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Coffee
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