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Chef's Special Course
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Amuse /Appetizer / Soup /Fish or Meat / Dessert / Coffee

Ba—2/¥12.000 73> "% #i% 2—7fRB- WHE. 7 —p-a—t—

Amuse / Appetizer / Soup / Fish / Meat / Dessert / Coffee
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Amuse
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Appetizer
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Seasonal assortment of five appetizers

NCHV—FETZAT 7 7DERILV Z6LHDOE2—v IVPDEY (+¥1,000)

Pan-seared Hungarian foie gras Broad bean purée with the aroma of mint(+¥1,000)
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Soup

AHDOA—F

Today's soup
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Chilled new onion soup

A —WHEDT 2NN HO=Y A FrETHAL Yro3rDn27—<(+¥500)

Lobster jelly and marinated scallops with caviar and Champagne espuma (+¥500)
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Fish
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Pan-seared golden eye snapper with light fennel and saffron nage
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Rockfish cocotte with the aroma of spring vegetables and clam broth
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Abalone confit and its liver crumble with herb vinaigrette (+¥2,000)
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Meatr
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Roasted “OMI DUCK” breast with American cherries confit and a light red wine sauce with a subtle flavor of miso
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Pan-seared “KINBOSHI SAGA PORK” loin with sautéed asparagus and citrus sauce
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Japanese Wagyu sirloin steak with cacao and red wine sauce (+¥2,000)

MEZAIVHDZT —F BIFHADY —2T(+¥3,000)

Japanese Wagyu fillet steak served with your choice of sauce (+¥3,000)
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Dessert
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Pineapple and coconur and lime composition
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Nougat gracé and apricot sauce
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Coffee

R HEHEFAA—I T, *FRMikE S BLAMRE T o B —C2BN0%BMEESNE T *Inagepiciure. % Prices include consumption tax, do not include service fee (10%)



