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Chef's Special Course

9H1H(Kk)~9H30H (JK)

Az—2/¥8.500 73=—F Mk 2—7  fORME L @ARE. 7 — b2 —k—

Amuse /Appetizer / Soup / Fish or Meat / Dessert / Coffee
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Amause / Appetizer / Soup / Fish / Meat / Dessert / Coffee
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Amuse
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Appetizer
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Ensemble of seafood aspic, onsen egg and seasonal vegetables
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Marriage of prosciutto and autumn fruits, accents of roquefort and nuts
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Pan-seared Hungarian foie gras with roasted figs and balsamic reduction (+¥1,000)
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Soup
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Soup of the day
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Chilled pumpkin cream soup

LEBLOOROR LY v RKOFY (+¥500)

Royal of autumn pike conger and lily bulb with autumn accents (+¥500)

Fish
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Autumn salmon confit with a salmon roe sauce infused with smoky notes
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Bourguignon of autumn barracuda and turban shells, served in a cocotte
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Deep fried kuruma prawn with homemade tartar sauce (+¥2,000)
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Mear
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Red wine braised Japanese Wagyu beef cheek with potato purée and carrot and red wine reduction
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Fzo venison and wild boar patty with red berry sauce
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Japanese Wagyu sirloin steak with autumn vegetabless (+¥2,000)
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Japanese Wagyu beef fillet steak with sauce of your choice (+¥3,000)
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Dessert
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Autumn nuts with /”()(If)’/(’(/gl"(,‘(’ﬂ tea sorbet
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Strawberry and vanilla lle flottante
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Coffee

FHEREBAA—T T, Rl I BOAE T o *BIRY —E2ARN0% MBS NE T, /mage picture. % Prices include consumption tax. do not include service fee (10%)



