Wine pairing
TAVYRT YV T

Wine pairing A for course A
I-RAREHGDLERLTA V5

¥5,500

5 glasses of wine

Wine pairing B for course B
I-ABILHGDLERLTA V6T

¥7,500

6 glasses of wine

Upgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AAVT 4 vy a BRI ER]
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AAVT 4y v aAKHO ORI ZE A
+¥800

Dinner course

course A
10,000

Starter
BOKD

Appetizer

Hi 3

Sautéed Foie gras and Velouté of Carrot with orange meringue
TATITIOEIVERBANSBOYL—T FLvIOrLyvy

Caught fish
foka

Scales fried Tilefish Fresh Wakame sauce
BT FbroDy —2

Tsukimi
HA

Young Ayu, Sainte-Maure
HEfih HWE v b — L

Main Course
PR

Roasted Lamb from Lozére in France
ho¥—LETEF Y LRADOBR T 4 — L

Dessert
FHF—

Vacherin of Citrus fruits with Honey milk Ice cream
T—ATF VAR X ADY 72T VA WEINVIT AR

Cafe
7z

Coffee or Black tea or Green tea
a—b—F 2 I3ALE. BAK

All prices are subject to consumption tax and a 10% service charge.

BHEICIHERL L 10% OV — e AR E RIS TnizZE T3,

course B
15,000

Starter
BIGE®

1st Appetizer
1 I H o i3

Scampi rolled in Kadaif with Bisque of Langoustine Pastis aroma
TRBEDH XA TEELCRI TV IAT 4 =X RNZAT 4 ADED

2nd Appetizer
2 ILH O i
Sautéed Foie gras and Velouté of Carrot with orange meringue
AT IDETVLEBEBNBZOYN—T FLyIDALYY

Caught fish
faokhan
Broiled "Menuke" Blésotto of Fresh Wakame and Bamboo shoots
ARXTOY T2V FABEE EbrDEROTL Y Y MEX

Tsukimi
AR

Young Ayu, Sainte-Maure
Meh Hw2E v FE—0 (LR

Main Course
PR

Wagyu Sirloin Foamed Asparagus and Black garlic sauce
MEF—ufy TRAAITHADIF 2a—LLBICAICLDY —R

Dessert
FH— |

Ice cream of Sour Cherry and Mousse of Fromage blanc
IVAY I F Y —DTARET Y=Y 2T TV DL—R

Cafe
N7z

Coffee or Black tea or Green tea
a—t—F 2R, BHAK





