Alcohol pairing

TAIa—A_TY T

Alcohol pairing A for course A
a—RAAREDREETALa—A5E

¥5,500

5 glasses of alcohol

Alcohol pairing B for course B
a—ZXBichbEETAa—L 6

¥7,500

6 glasses of alcohol

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

AA VT 4 vy a2k AKHO BRI HEA]
+¥800

Dinner course

course A
10,000

Starter
BOKD

Appetizer

Hi 3

Foie gras poélé and Confied Conger eel with various of Eggplant
TAT I ITDETLERTDAVY 7 4 WAAEMNTOMNTEbYE

Caught fish
foka

Spring roll of Ayu and Cucumber sauce Bouillabaise with Basil and Watermelon
it Zw ) VOFEEMUT VAT YRR NIV LR ADT 72V}

Tsukimi
HA

Grilled Corn Granité
BEx oA LD T=T

Main Course
PR

Pigeon rotir, Beetroot, Edamame
vYavousi—ni v—Y EEos7r R

Dessert
FHF—

Mango mousse and Coconut meringue
YV IT=DL—=RLF AN, aaFy VDAL VY

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 MH DR
Lobster with Zucchini cream
F~e—ngEOH TN Tagy YL

2nd Appetizer
2 M H DR
Foie gras poélé and Confied Conger eel with various of Eggplant
AT IDETLERFDAY T 4 WAARHMITFONT bt

Caught fish
okt

Spring roll of Abalone and Cucumber sauce Bouillabaise with Basil and Watermelon
e x5 )V DFEEEANT V—RATAXYR=ZA NIV ERL DT 7€V b

Tsukimi
AR

Grilled Corn Granité
BEELHI>bAZLDTT=T

Main Course
PR

Wagyu sirloin with Red wine sauce
MESF—mA vy K4 vry—=2

Dessert
FH— |

Peach Compot, Jelly, Granité with Mousse of Ruby chocolate, Honey Ice cream
BoavFE—t, Yal, F5=F A —Faal—rDL—R, WETA X

Cafe
N7z

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





