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<A — F 7 V%713 A — 7 /Appetizer or Soup>
(PREE D —MBEOILEIV)

BAiR 5= 2 FHOY T XiGHRZ
Marinated fish with seasonal salad
%7213 OR
PELRDMBITN—TA—=F IV Y/ 2V RE—R—aV /gD OH 7Y — L
Pumpkin velouté soup with crouton, crispy bacon, whipped cream
%7213 OR

(+¥600)4—F7VEY HbETL— T
(+ ¥ 600)Assorted appetizers

I AT 3%/ Appetizer
*I—Ftzury i, GEE. WZiH, ZHTPXO7 74KV HbE

Assorted fried, meat croquette, shrimp, sea scallop and seasonal vegtables

AL V5 4 w3 2/Main course
(PRI Y —mBEUVLZI V)
MY—FvDA—FVEEE “I - Faf” BRLF—IXDY Yy Pl Z5NAHDT T4 9T XK

» “ . i3

Oven roasted “Autumn-salmon” “mi-cuit”, black rice-cheese-risotto, spinach petit salade

“GHERRO 7Y N ALY ELINA—TFT A NE =Y —R
Grilled “Datedori” chicken breast with whipped herb-butter sauce

*HIFET 0 0%DNYN—FRAT—F FTITTRAY—R
100% Japanese “WAGYU” hamburger steak, demi-glace sauce

*AHBD > AZHiEx A~—NLiFEDa Yy VI A Z—TFHATT

Roasted Amadai-fish(red snapper), lobster consommé soup

Yk (+¥4,000f14F7 4 VRADARATF—F FY a7V —2R
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TH¥— 1t - BIKAZPY)/Dessert, Coffee>

AKH DT Y — t/Dessert of the day
%7213 OR

7 N—"Y %7 x /Fruit parfait

2— b —F = IFLAE 72 1d o — 7T 4 —/ Coffee, Tea or Herbal tea

flifs I I HEB DB E TN TEY T, ¥ —E2R10%) ZIEEHBOZLE T, 2 =2 —BRBEPIEANOBAC LV EEL L 2BHAPTI0ET,
Consumption tax included. A discretionary service charge of 10 % will be added to your bill. We use only Japanese rice.
Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



