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Chef’s Special Course
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Amuse /Appetizer / Soup / Fish or Meat / Dessert / Coffee
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Amuse / Appetizer / Soup /' Fish / Meat / Dessert / Coffee
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Amuse
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Appetizer
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Chicken paté with burdock confit
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Salmon confit and herb salad with fennel cream sauce
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Pan-seared foie gras with creamy lily bulb purée and berry sauce (+¥1,000)
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Soup
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Soup of the day
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Pumpkin cream soup
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Premium vichyssoise of two-year-matured potatoes and mushrooms (+¥500)

Fish
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Seafood fricassée wrapped in a delicate crépe of white eggs

N=T % BSILBEOETSF A 7N TEATDL=Z NV RTNVA—ZY —Z

Herb-crusted mosaic of Pacific cod with cod milt meuniere, Béarnaise sauce
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Fried oyster with home-made tartar sauce(+¥2,000)
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Mear
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Roasted ezo venison loin with braised leek and grand veneur sauce
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Home-made hamburg steak of beef and pork with camembert cheese and black garlic sauce
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Japanese wagyu sirloin steak with sauce of horseradish and burnt soy sauce (+¥2,000)
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Japanese wagyu beef fillet steak with sauce of your choice (+¥3.000)
7T —bh
Dessert
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Seasonal berries and ricotta cheese harmony
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Marriage of vegetables and milk
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Coffee
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