®

Alcohol pairing

TAIA—=NXTY v

Alcohol pairing A for course A
I-RAILHDbELT a5

¥5,500

5 glasses of alcohol

Alcohol pairing B for course B
I—ABiIcAbELT Va6

¥7,500

6 glasses of alcohol

®

Upgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AAVF 4y v a e
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AL VT Ay v a2k RHO G AT
+¥800

Dinner course

®

course A
10,000

Starter
BOHD

Appetizer
[IES
Foie gras poélé and Pissaladiére Spring style
AT TDETLEEH T T 4 T—L FEOREL

Caught fish
kb

Roasted Splendid alfonsino with Marinated in "Buntan" Browned butter Sauce
XHTwY A Le@HfOr — 2 b ARREKOERLAAZ—Y —2

Tsukimi
HR

Pea Tart with Firefly squid
) —vE—ZD RN HEBOT 72V b

Main Course
PR

Roasted French Lamb Spicy madere sauce
{LEfFEOB =R b TEREMhE2=T 7O Y — R

Dessert
FHFE— b

Seasonal Citrus, White Chocolate Mousse and Fromage blanc Ice cream
ZHiOWGEE A T4 b FaaL—tOA—R EHET7Or—V 2T F7vDT A4 R

Cafe
N7z

Coffee or Black tea or Green tea
a— b —F A AR

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

BHEIIEBLE 10% O — e AREME I T E T,

@

course B
¥15,000

Starter
BlHD

1st Appetizer
1ML o i3
Caviar, Sea urchin and Spot prawn with Consomme
Fre7, T Axvrveoary MELT

2nd Appetizer
2 ML i
Foie gras poélé and Pissaladiére Spring style
TATITDRILEEY T T 4 T—)L FOREN

Caught fish
fakian
Roasted Idiot Fish with Marinated in "Buntan" Browned butter Sauce
YXHTwY A LFvFou—2 b EEMKOESL AKX —Y —2

Tsukimi
AR
Pea Tart with Firefly squid
Y=V E—=RAD AN WEBOT 7€ b

Main Course
PRHER

Wagyu sirloin Spicy madere sauce
HAAFORT 4 TEREST IO — R

Dessert
FH— b

Strawberry Pie with Pistachio Ice cream
FEDASALNL T R E AR T ADT AR Y=L EHIT

Cafe
Hh7 =z

Coffee or Black tea or Green tea
a— b —F AR, HAR



