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Chef's Special Course
6 H2H(K)~6H30H(K)

Az—2/¥8 500 73> HiR-2—7-fARME CQRARE-7HF—b-a—b—

Amuse /Appetizer / Soup / Fish or Meat / Dessert / Coffee

Ba—2/¥12.000 73> "% #i% 2—7 fR3- WHE- 74— p-a—t—

Amuse / Appetizer / Soup / Fish / Meat / Dessert / Coffee
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Amuse
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Appetizer

MEOHRLEMAFSOHWOHARE L Y5 4T

Larly-summer vegetables and homemade ham of Japanese Wagyu beef round, served as a salad

SVIATA—RERIBAIDINVT YY) FIAbF vy b ERBEHOYSLE REFLY —RaFv—Ta

Toreelli of langoustine and Swordtip Squid with white carrot, red perilla salad and perilla flavored coquillage sauce

INCHV—=FET AT 7DRIV aaruyVERvrarInv—ynDYy—2(+¥1,000)

Pan-seared Hungarian foie gras with coconut and passion fruit sauce (+¥1,000)

A=
Soup

AHDA—7
Today's soup

PELLDHER ) -2 2T

Chilled pumpkin cream soup

HTIELDTP2vEEZ RO IV —22—7 F+ET7HRLZ(+¥500)

Cream of sea urchin soup with flying fish broth jelly, topped with caviar (+¥500)

Fish

ZZXFDRIL RNZ22B AVATASEDH 7F— 74T

Pan-seared sea bass, Basque style, with white bean cappuccino

MEAD L=z v “HEFEET DT 1=y

Meuniere of John Dory, “Manganji Togarashi”(green pepper) condiment

HHRROOZWIEHMOMS HEHGED 7 54 ARB v LNy —2 (+¥2,000)

Fried scallop and tiger prawn from Aomori Hiranai Katsukai Cooperative,
with homemade tartar sauce (+¥2,000)

Meat

Ry Z—FUhADODR T4 ERFESF 2O 22— Y2 —EC AT —LBEDY — 2

Roasted pintade breast with grilled eggplant purée, sherry vinegar and honey sauce

ANRAY—ICBES TR FEue—2HOR IV E LY D 2w MESLT

Pan-seared spiced lamb loin with moussaka-style tart
My —uwfrD2T7—F 27V —rRoX—v—2(+¥2,000)

Japanese Wagyu sirloin steak with green pepper sauce (+¥2,000)

MEZIVADZAT —F BHADY —2T(+¥3,000)

Japanese Wagyu fillet steak with sauce of your choice (+¥3,000)
4 — h
Dessert
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Macedonia of peach and fresh ginger

FzY—¢ETaas3D7xrv /) I — v

Cherry and chocolate Foret Noire
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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%)



