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Seasonal Menu

orfg A = 2 — ¥6,500]

<] ®—I/Entree>

WEORHTN—T RA—T
Seasonal vegetables velouté soup

<ImHij3%/Appetizer >

Kiioigg, WarH, ffao<) 3 I L b+ F OFFEK

Marinated shrimp, sea scallop, fish, whole tomato salad with herbs

<A A VT 4 v ¥ a2 /Main courses>
(PRt v —WBEUFLZET W)

P & RO FRPER BEX LI wY 20V —2
Sautéed sea bream and seasonal vegetables, cooking juice sauce
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“Meat and seasonal vegetables plate”, raw ham, boiled ham, chicken leg terrine and sausage

*FF VT4 &

Chicken rice
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Japanese “WAGYU” hamburger steak, stewed tomato demi-glace sauce

7 100%D A v FHY FHWED 7 vt HRERUI R 22—V —2 (T4 228U TEET)

100% Japanese “WAGYU” minced cutlet, glazed vegetables, original Worcestershire sauce (Rice available upon request)

(+¥800) EFHOU =R L7V =V T RAFTHR HIAL VEKDZ Y —LY —2R

(+¥800) Roasted turbot, green asparagus, white wine cream sauce

<7 x « BIKAWY)/Dessert, Coffee>
“NZ7zxI=aV”

IV 2 ARY =37 2 LN DY ErbR/ Mixed berries parfait and mignardises

a—b—, ¥EXE 3 —TFF 4 —/Coffee, Tea or Herbal tea

filifg i I HEBAEENTE Y 3, ¥ —E 2R 10%) 2 HEEB W LT3,
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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



