ORp

Q)Y

Lunch Courses
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Wood-fired Lunch Course Menu Wood-fired Abalone Lunch Course Menu
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Amuse Amuse
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Salad Salad
' SN NRAZ R xr—8
INRAZFTax—t
Pasta Bolognese
Pasta Bolognese
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HOWATAGDA—T Wood-grilled Abalone
White bean soup
BIGINEDA—T
IPWVRRER AT —F King crab soup
‘URai beef Steak,
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7 R TFH— | ‘URai beef Steak,
Dessert
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Dessert
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Wood-fired Course Menu
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Amuse
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Seasonal Vegetables

H7YVDTY R
Marinated winter yellowtail

NZAZFuR—E
Pasta Bolognese

HWAFAEDA—T
White bean soup
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‘URai beef Steak,
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Dessert
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Grand Courses
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Wood-fired Dinner Course Menu
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Amuse
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Seasonal Vegetables

EZ7YDO<Y X
Marinated winter yellowtail

HEE TG
Wood-grilled Abalone

BT NEDA—T
King crab soup
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‘URai beef Steak,
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Dessert
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Wood-fired Special Course Menu
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A dish from the chef
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Today's appetizer

e XTI
Wood-grilled King crab

NRAZFaxRr—8
Pasta Bolognese
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Beef cheek pie soup
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Dessert
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