~Wine pairing~

TJAvVvRFTY VT

Wine pairing A for course A ¥ 4,500

5 glasses of wine

7 A v 5fH
a—RALEbLEETA v

Wine pairing B for course B ¥ 5,500

5 glasses of wine

7 A v 5f#
a—ZRBiZGbE/74 v

Wine pairing C for course C ¥ 7,500

6 glasses of wine

7 A 6k
a—ACIKHEbERET 4 v

Main Course can be changed in to  "Wagyu beef" for ¥2,000

AA VT 4 vy 2B MAICATER] + ¥2,000

course A

¥ 7,000

Starter

BHIHD

1st Appetizer
LI H D HiE

Saury,Egg plnt,Ricotta cheese,Gaspacho
Molfa, i, VayxF—X, HAAF 3

2nd Appetizer
21 H D i

Foie Gras Ravioli , Truffle
TATITI7DT7T4FY, P a7

Tsukimi

HR

Matsutake mushroom,Scabbard fish
WE. KJf

Main Course

AR

Grilled Jinhua pork ,Sweet pepper
BERO 7 IV, HREI DL L

Dessert

7Pk

Pear,Vanilla,Almond
M o= T—VF

Cafe
N7 x

Coffee or Black tea or Green tea

a—b —F IR, HAK

Dinner

course B

¥ 10,000

Starter
BOHRD

Appetizer

HiT 3

Foie Gras Ravioli , Truffle
74T 7D77 44V, PYa7

Caught fish
foRt P

Sea Bass , Gynurabicolor,Samphire

B, S, ERE

Tsukimi

HR

Matsutake mushroom,Scabbard fish
WE. KJIf

Main Course

A

Milkfed-Veal ,Fourme d'Ambert
INT Ty FFE. VLA X Y R—)L

Dessert

79— b

Mango Sorbet,Limoncello jelly

2V IT—DYAR, VEVFzvuaDY 2L

Cafe
N1 7 =

Coffee or Black tea or Green tea

a— b —F2IIALA. HAR

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

BLEICIEEBLE y— e 2B10% 2 ME T T E T,

course C

¥ 13,000

Starter
BIOHRD

1st Appetizer
1L H © HiZE

Conger pike eel , Snow crab, Wax Gourd, Japanse plum "Koume"

fig, L AN, /D

2nd Appetizer
2L H DHiE

Foie Gras Ravioli , Truffle
TATT7D7T 44V, P a7

Caught fish
P REEH

Sea Bass , Gynurabicolor,Samphire

fif, SR, JERER

Tsukimi

HER

Matsutake mushroom,Scabbard fish
WE. KJIfa

Main Course

PR

Roasted Sirloin of “Wagyu”
MFy—mAfvyom—2h

Dessert
FP— b

Mango Sorbet,Limoncello jelly
2VIT—=DYNAR, VEVFZzyvEDY 2L

Cafe
hT7 =z

Coffee or Black tea or Green tea

a—b —F IR, BHAR



