GRAND COURSES

B a—AA = 2 — TR TR EWELET,

We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL SPECIAL COURSE  CHEF’S DINNER COURSE STEAK DINNER COURSE

B EIVARKBOBEID

Chef’s Recommended Appetizer

T T U AFERTARNT AT E MG DRy =

Boiled White Asparagus & Clam

B BE S/ MR E R TR
Smoked Sea bream & Tokyo udo

=N ERHZDO S —Va
Boiled Lobster & Seasonal Vegetables

AET—IF — %Ik
~3FHED RN~

Smoked Ocean trout

TATT Tl T GO —AK
Roasted Foie gras & Challandais Duck

TIUAERTARNT AT DRy =
Boiled White Asparagus & Clam

F~—NEEDOr)x

)=V YL TDT 2l
Tomato & Mozzarella Jelly

T5 U APFERTARNT AN EUEE Da—AR
Roasted White Asparagus & Shrimp

B BE X/ ML TR
Smoked Sea bream & Tokyo udo

Hwh D 7T F v H—

Creamy Clam Chowder

(BUFERAA Ty a2 BIERWTETET)

Please choose the one you like among those.

ARA VA KD RIRa 70
HEEMFY—aA DR KEEX

Roasted Spanish Piglet
Grilled Kuroge Wagyu Sirloin

BEMF—u R kS o HEmMET74LD YIRS Al = O (V0D fF4a—2p
Grilled Kuroge Wagyu Sirloin T —h R KR X IR OKBEX R KR X
N Dessert Grilled Kuroge Wagyu Fillet | Grilled Akaushi Sirloin Grilled Calf Loin
7 ¥ —h
Dessert b — W ALK ¥13200 /per person ¥9900 /per person ¥7700 /per person
. Coffee or Tea o
a—b—XILHLA& 7 P —h
Coffee or Tea Dessert

a—b—XITALA

Coffee or Tea

¥13200 /per person
¥16500 /per person

KIEIZEZSTEM N E RIS ENTINVET, TOI THRLIIESN,
Ingredients are subject to change based on weather condition.
FREEE IR E FL(10%) N E ENTEVET, Blhiat —e2EH10%) 2BV ET,

All prices include 10% tax and are subject to a 10% service charge.
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LUNCH COURSES

Hra—AA= 2 — | TEET i CTRBEWELE T,

We ask every customer to order the same course by the table. Thank you for your understandings.

SPECIAL LUNCH COURSE

FHRR DR LUIZAORBRMET AT T BBRAER

I~ —VIE DR KBEENBHL B2 Ha—ATT

Sa—X
Amuse
B as * “4-
THAT T 7D —AR
Roasted Foie gras
+ ' +#
FHioA—7
Seasonal Soup
o + *

~BIFERAN T4y v aZzlimBER IV~
Please choose the one you like among those.

BEMPY—arro
PR K e
Grilled Kuroge Wagyu

=V HEE D
IR K BE X
Grilled Lobster

BEMFoOr—T7v F a—
Kuroge Wagyu Beef Stew

R ' #
T IATH—h
Dessert

a—b 3T

Coffee or Tea

¥6930 /per person

FREFZDOTT 2~
Boiled Vegetables

PREFIX LUNCH COURSE

Sa—X
Amuse
44 ¥ -
~BUHERHTRE 1 Bl SV~
Please choose the one you like among those.

RO T3 F = IREZ DRI
Marinated Sea bream  Sauteed Red Shrimp

T T ABETRTARNT A/RT DRy = (+¥1100)
Boiled French White Asparagus

4o % &b
D agl hl e d
ZEIDA—

Seasonal Soup
e * b
o * )2

~BIFERAN Ty 2kl mBRERN TSN~
Please choose the one you like among those.

POVET Y E
Grilled Iberian Pork

AHDfE
Today’s Seafood

4 + —¥
T IATH —h
Dessert

PNy RAT —F
Bavette Steak

a—b—XITALAR
Coffee or Tea

¥495( /per person

WEEKDAY LUNCH COURSE

SOEHO A DL
SHTWREET

Sa—X
Amuse

R ' +

A HDHI
Today’s Appetizer

—

RKADAA T =
Today’s Maindish

*
Wl

+
$

T IATH—h
Dessert

I —b— 3 FALAS
Coffee or Tea

¥3850 /per person

KIECISTEMMDEFICRDGENTSNET, TOI TRAIZSY, LRI & BL(10%) 23 & EN TRV ET, Bk —e 28 (10%) 2BV £

Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.
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