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Alcohol pairing

TALaA—A_RTY v

Alcohol pairing a for course a
a—RallHbEIETAa— L4

¥3,300
4 glasses of alcohol

Alcohol pairing b for course b
I—RbICHbELT AN 5T

¥4,000

5 glasses of alcohol

[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

Marinated White trevally with Calamanci, Consommé espuma
YRTYDRY A ATVl AN T AV ADI AT —<

2nd Appetizer
2 M H O w3

Foie gras poélé and Confied Conger eel with various of Eggplant
THT T ITORIVLERTDAY T 4 WAALRMITOMNFEDE

Main Course

PR
Roast Guinea fowl with Romesco sauce
FuknfHon—2 b SEFHETFOR AR Y =2

Dessert
FHF—t

Mango mousse and Coconut meringue
YV T=DL—REF 2N, aaF v VDALVYT

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
[i{B2

Foie gras poélé and Confied Conger eel with various of Eggplant
7AT I ITDRTLERTDAY T 4 WHALBNTOMN T b

Caught fish
okl

Spring roll of Ayu and Cucumber sauce Bouillabaise with Basil and Watermelon
it 2w 5 VOFEBEMLT V—ATAXYR—Z NIV RAHDT 72V b

Tsukimi

HA
Grilled Corn Granité
BxeLHI2bAZ LD T=T

Main Course

PAIFER
Roasted Basque pork "Kintoa" with Red wine sauce

N2 “FUr T OB K74V —R

Dessert
FHF— T

Peach Compot, Jelly, Granité with Mousse of Ruby chocolate, Honey Ice cream
oayvF—F, Yal, F95=F At —FaaL—DL—R, EETL R

Cafe
N7z

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





