Alcohol pairing

TAIa—A_TY T

Alcohol pairing A for course A
a—RAAREDREETALa—A5E

¥5,500

5 glasses of alcohol

Alcohol pairing B for course B
a—ZXBichbEETAa—L 6

¥7,500

6 glasses of alcohol

Upgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AAVT 4 vy a BRI ER]
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AAVT 4y v aAKHO ORI ZE A
+¥800

Dinner course

course A
10,000

Starter
BOKD

Appetizer

Hi 3

Sauteed Foie gras and Saury fish with Potato puree pie

TATITIeHINED Y TF— KF P a—L DAV T HREBDO Ry X —% T 72y FIC

Caught fish
foka

Backed Scabbard fish Sauce of Salty pickled Guts
KB ORED bR HiEo Yy —R HRkevmroy 57—

Tsukimi
HA

n

"Tsukimi Dango" MOON-viewing Dumplings

H R

Main Course
PR

Roasted Veal with Chestnut and Farms Vegetables
INZ7zy FMEfFor -2+ BEoxr J¥ LR

Dessert
FHF—

Mont Blanc with Mascarpone cheese Ice cream
AT —RDEVTITVILRANAR—FDT A A% F AT

Cafe
7z

Coffee or Black tea or Green tea
a—b—F 2 I3ALE. BAK

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

BHEICIHERL L 10% OV — e AR E RIS TnizZE T3,

course B
15,000

Starter
BIGE®

1st Appetizer
1 I H o i3

Abalone, Matsutake mushroom and Autumn eggplant Royale style
o=z, Hiitze 74 Y I~y 2707 )y FREFAT

2nd Appetizer
2 M H DR
Sauteed Foie gras and Saury fish with Potato puree pie

TAT T TEMINADY T — BT P a—L DAL T RWEBDOANY X —%T 72V M

Caught fish
fk
Tilefish Sauce of Salty pickled Guts
HiloH AL b NBEE FEOY —RX Ry roy 57—

Tsukimi
AR

"Tsukimi Dango" MOON-viewing Dumplings
H R+

Main Course
PR

Wagyu sirloin with Red wine sauce Truffle flavored of Burdock and Porcini mushroom
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Dessert
FH— |

Marinated Grapes and Mousse of Vanira
HEORYVALAN=ZTDL—R T vy LEREDTRAT —<

Cafe
N7z

Coffee or Black tea or Green tea
a—t—F 2R, BHAK



