@

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

Velouté of Topinambour Cod milt and Snow crab
HEOI V-7 BOATLAVAEE HRWOY —2

2nd Appetizer
2 M H O w3

Gaufre of Foie gras Apple carameliser
7ATTIOIT=T7N YAZTOEE—-FLFy T RAYE

Main Course

PR
Fricassee of "Shamo"
EEE v EDT7 Y AvEe HOT Vv I

Dessert
FHF—t

Strawberry and Cheese
Br7LyyadF—X

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.

BRI IEBERLL 10% 0 — e 2R E I e w7 g 3T,

course b
¥ 6,000

Starter
BOKD

Appetizer
RT3
Gaufre of Foie gras Apple carameliser
TATZITDIT—=70 YPALIDEeR—FLeFr 7Y ¥

Caught fish
R
Crépinette of Goosefish wrapped in bresaola Beurre rouge
TLYFEAZ LT vayorsLety PEAREE T-Ar—Va

Tsukimi

HA

Chestnuts and Iberico Pork with orange marmalade
FrARY)agoyzy b wALT—F

Main Course

PR
Roasted Venison Mushroom cream sauce
IWHEO T -2 =y var—LFZ ) —LY—R

Dessert
FHF— T

Chocolate and Caramel, Pear
Faal—beFr T AN FEFY

Cafe
N7 x

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



