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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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Warm terrine of Japanese prawn and mushrooms with tiger shrimp shell sauce.
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Poached radish wrapped with duck confit in foie gras-scented consommeé.
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Pan-seared foie gras with pear confiture. (+¥1,000)
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Soup of the day
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Sweet Potato Soup “BENIYUKA”

BB EOaY Y ALeTf v BEESRKHLMHEBL (+¥500)

Lobster consommé with royale, garnished with grilled ginkgo nuts and matsutake mushrooms (+¥ 500)
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Sea-foods
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Meuniére of Flounder with fried burdock and brown butter sauce
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Pan-seared red gurnard with champagne sauce.
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Meuniére of scallop wrapped in sole, served with creamy caviar and salmon roe sauce. (+¥2,000)
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Meats
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Fricassee of veal shoulder and autumn vegetables with truffle aroma
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Roasted squab and confit leg with Cheese risotto, served with grape sauce.
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Japanese beef sirloin steak with marsala wine sauce (+¥2,000)
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Japanese beef filet steak, favorite sauce. (+¥3,000)
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Desserts
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Chiboust cream with pear and C assis.
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Japanese chestnut mont blanc with rum raisin ice cream
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Coffee
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sk lmage picture. % Prices include consumption tax, do not include service fee (10%)



