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Amuse / Appetizers / Soups / Sea-foods / Meats / Desserts / Coffee
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Appetizers
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Poached oyster in nage infused with fennel
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MIYAZAKI Prefecture “"MARUMI PORK ™ paté with a small salad and PIMENT D’ESPELETTE sauce
NHV—=FET AT 7DRIVERMDO T v B 74372 T (+¥1,000)

Pan-seared Hungarian foie gras with braised daikon, pot-au-feu style (+¥1,000)
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Soup of the day
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Warm consommé soup with plenty of winter vegetables
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Monkfish royale with sea urchin (+¥ 500)
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Sea-foods
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Confit of yellowtail with orange and ginger sauce
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Meuniére of golden threadfin bream with chrysanthemum leaf sauce

PBBEORT v T HBESPBRFEOY —2 (+¥2,000)

Pan-seared spiny lobster with shellfish sauce scented with yuzu pepper (+¥2,000)
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Meats
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Hashed “NOTO-BEEF™ rump steak with Madeira wine sauce
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Roasted KYOTO duck with cardamom-scented apple condiment and red wine vinegar sauce
BHTIVALLBRESR"—mf D27 —F BIAIKLEN LA X—DY—2 (+¥2,000)

‘NOTO-BEEF™ sirloin steak marinated in shio-koji with black garlic and brown butter sauce (+¥2,000)
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Grilled Japanese WAGYU fillet steak with your choice of sauce (+¥3,000)
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Desserts
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The declension of the strawberry variety “SANUKI HIME™
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Two kinds of apple Tarte Tatin with vanilla ice cream
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Coffee
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