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Chef's Special Course
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Amuse /Appetizers /Soup of the day /Sea-foods or Meats / Desserts / Coffee Amuse /Appetizers/Soups /Sea-foods / Meats / Desserts / Coffee
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Appetizers
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Marinated sweet shrimp and eggplant, served with Japanese ginger jelly and cucumber sauce.
NCHTYV—ETATITI7DYT— FxF7AVE LD K- EAEEDOZY —4 (+¥1,000)
Foie gras sautéed, served with caramelized peach compote and Red MATCHA cream. (+¥ 1,000)
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Soups
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Soup of the day
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Cold tomato soup “gazpacho”
BREELISAILDB VAL A ~—lEEDT 2 FrETHRL (+¥500)

Cold corn cream soup and lobster consommé jelly, served with caviar. (+¥ 500)
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Sea-foods
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Llathead fish poéle and citron puree, served with fried saltwort.
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Confit abalone and summer vegetables, gratinated with sea urchin sauce. (+¥ 2,000)
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Meats
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Roasted lamb with coconut sauce
MEY—wfrDr/)z v7x—ny—2 (+¥2,000)
Grilled Japanese beef sirloin steak, served with 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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Melon and coconut mousse, served with melon sherbet.
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Peach Clafoutis, served with peach sherbet.
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Coffee
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 Image picture. % Prices include consumption tax, do not include service fee (10%)



