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Chefs Special Course
11H1H (4+)~11H30H(H)
A=2—2,/¥8,500 B=—2,¥12,000
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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

BIREBESES?ORY ALIT7L—2LE5CDYa
Seared “TSURUGA FUCU™ with HESHIKO flakes and FUGU Jus
HARRERr —2NOMKRMAE RERLAMO<I AR REOT 2L

Sous-vide duck breast, grilled leek and persimmon marinade, fermented meat sauce gelée

NYH)V—FEZ+T75DRILVERERIDE 22— BV MEOZF2—24 (+¥1,000)

Pan-seared foie gras with celeriac purée and port wine foam (+¥1,000)
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Soups
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Soup of the day
HEHBRPEL RO ER"DA—T
TOMITSU KINTOKI” sweet potato soup
ZIABLEAN DRA—TF-RT7Y > (+¥500)

Snow crab and seafood soupe de poisson (+¥ 500)

Sea-foods

WHIMEHERCC?OMEIES 2L — Ly —Fry —2
Grilled “WAKASA GUJI” tilefish with spicy cider sauce
MIFEEHRERZRILOR Y2 AV =T HA VDY —2R
Poached “WAKASA MAHATA grouper with olive oil sauce
TRREFSBED7 54 AR 2 v2VY =2 (+¥2,000)

Fried spiny lobster with homemade tartar sauce (+¥2,000)
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Meats
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Prosciutto-wrapped fried “FUKUI PORK™ with “"MAHOU NO TOMATO” portuguese sauce
HFHEDNY =7 B—=X=) —ARDET MRA Y —R T2 H=a—
Lamb hamburger steak with rosemary-flavored potatoes and jus d’agneau
IR RE Y —w Al 27 —F EhHY Y —2 (+¥2,000)
Japanese beef sirloin steak with wine sauce (+¥2,000)

WHBREFT7IVHOZT —F% BIFRDY —2T (+¥3,000)

Japanese beef filet steak, favorite sauce (+¥3,000)
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Desserts
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‘ECHIZEN KAKI™ créme d’anjou with persimmon ice cream
BHREHBVSED 2oy ady
Vacherin with “OHISAMANOKO ™ plum
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Coffe
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sk lmage picture. % Prices include consumption tax, do not include service fee (10%)



