Wine pairing
TAVYRTYV T

Wine pairing a for course a
I—RallHbETA v 4t

¥3,300

4 glasses of wine

Wine pairing b for course b
a—ZAbichbERETA v 5

¥4,000

5 glasses of wine

Upgrade your course
Ty T 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AA VT4 vy 2 M HEA]
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AA VT 4y ¥ aAHO SR A R]
+¥800

Weekday Lunch course

courseE a
¥ 3,300

Starter
BOKD

Appetizer

e
Chestnut soup, Guinea fowl confit, Chestnut barr

HDOTN—TFT, FdukoEoarz s, BWHALH

Main Course

St

Iberico Pork, Salt koji, Butternut squash, Yam bulblets, Ginkgo nuts
AXY alK, ., F¥ T ALIEL 2, LAT, B{E

Dessert
FHF—t

Pear, Vanilla, Almond

B, N=7, T—vF

Cafe
7z

Coffee or Black tea or Green tea
a—bt —F 23R, HAR

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

BB L 10% O — 2R 2 IE X e TwAEE ET,

®

course b
¥4,500

Starter
BOKD

1st Appetizer

1 H D HisE
Chestnut soup, Guinea fowl confit, Chestnut barr
BEOTN—F, dutaHoay 74, Wb

2nd Appetizer
2 M H DR
Foie gras saute, Boudin Noir, Esupuma of potato
TATITIDIT—, T—=X ) T—=N, LeBbDIRT—=

Main Course
PAFER
Iberico Pork, Salt koji, Butternut squash, Yam bulblets, Ginkgo nuts
ARV afR, B\, ¥ 7 ArnIETb e, LA, H(E

Dessert
FH¥— T

Pear, Vanilla, Almond

M, N=F, T—FVF

Cafe
N7z

Coffee or Black tea or Green tea
a—t —F72IEA. BHAR



Wine pairing
TAVYRTYV T

Wine pairing a for course a
I—RallfHbET74 v 5

¥4,000

5 glasses of wine

Wine pairing b for course b
a—ZAbichbERETA v 5

¥5,500

5 glasses of wine

Upgrade your course
Ty T 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen

AA VT 4y a B ICEER
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen

AA VT 4 vy 2% AKHfEIRIC AR
+¥800

Weekend Lunch course

course a
¥4,500

Starter
BOWK®

1st Appetizer
1 ILH o i

Chestnut soup, Guinea fowl confit, Chestnut barr
HOFTN—TF, FdutkoiEoarz s, BWHALH

2nd Appetizer
2 L H DI

Foie gras saute, Boudin Noir, Esupuma of potato

TATITITIDYT—, T7—X)T—1L, LDPVHDIAT—~

Main Course

P

Iberico Pork, Salt koji, Butternut squash, Yam bulblets, Ginkgo nuts

AXYafR, B, F¥ 7 AApIEb e, LA, R(E

Dessert
T ¥ —t

Pear, Vanilla, Almond
B, N=F, T—=%vF

Cafe
h7 x

Coffee or Black tea or Green tea
a—bt —F IR, HAR

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

BB L 10% O — 2R 2 IE X e TwAEE ET,

®

course b
¥ 6,000

Starter
BOKED

Appetizer

Hii %

Foie gras saute, Boudin Noir, Esupuma of potato

TATITITDYTF—, T7—R)T—1L, LePnHDIAT—~=

Caught fish
fopiEE

Langoustines, Basil, Turnip

FRlBE, SOV, AT

Tsukimi

HR

Sweet potato, Groundnut
LEDRA = FT b, TELR

Main Course

AEEER
Lamb, spice sauce
fff, TERDY —2X

Dessert
FH¥—t

Mont-Blanc, Chocolate caramel ice cream, Framboise

EVTTVU, FXTANF AL —bTARIY =L, 77 VFRT—X

Cafe
N7 <

Coffee or Black tea or Green tea
a—b—F 2R, HAR



