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Wine pairing
TAYRTY) T

Wine pairing a for course a
a—Rallhb¥iv A v AR

¥ 3,300

4 glasses of wine

Wine pairing b for course b
aA—RbICHbEZTA V5

¥4,000

5 glasses of wine

[Jpgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AL VT 4y v a R AEICEE]
+¥2,000

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

AA VT 4y v akARHO AR AT
+¥800

Lunch course

coursce a
¥4,500

Starter
BIED

1st Appetizer
1M H DR

Smoked Bonito and Feta Cheese
ROMERIE 7 2 2 F —X HTF7XT z—L

2nd Appetizer
2 M H O w3

Sautéed Foie gras and Velouté of Carrot with orange meringue
T7ATIIORETVERBANSOYN—TFT FLVIPOALVY

Main Course
PR
Hinai Chicken and Black rice Ballottine Sauce of Black Garlic
kR e Bkoxma 74 —x H=v=/Dy -2

Dessert
FHF—t

Vacherin of Citrus fruits with Honey milk Ice cream
T—NANT VAR YLD 7o aT Vil WEILNITA R

Cafe
N7 x

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

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

BB L 10% O — 2R 2 IE X e T W iAEE ET,

course b
¥ 6,000

Starter
BOKD

Appetizer
HiT2%
Sautéed Foie gras and Velouté of Carrot with orange meringue
TATTIDEIVLERBASZOYLV—T FLvyDALVy

Caught fish
fopiE

Poélé "Onagadai" Fresh Wakame sauce
REMORT7L Abhrody—2

Tsukimi

HEA
Young Ayu, Sainte-Maure
Hefh w28 v FE—2 LI

Main Course

PAIFER
Roasted Basque pork Foamed Asparagus
FUFTHROU =R TANIHFAOIF 2—L IV A

Dessert
FHF— T

Ice cream of Sour Cherry and Mousse of Fromage blanc
7V b F ) —DTARETUT =Y 2T FTVDL—R

Cafe
N7z

Coffee or Black tea or Green tea
a—t —F72IEE. BHAR



