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Alcohol pairing
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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 ¥ 2 AKHO GBI R]
+¥800

Lunch course

® ®

course a course b
¥4,500 ¥ 6,000
Starter Starter
BHIRD BHIRD
Appetizer
1st Appetizer iR
1 MH D Sauteed Foie gras and Saury fish with Potato puree pie

Medium Mowi Salmon Apple and Fromage blanc Dip Celery and Furum dumbale Coulis TAT I TEMNNEDY T— , KT b a—L DA T K@D ANy X —% T 7k biC

EVAY—EVDIFafENETO2 =TTV DT 4T ROV ETANLR Y R= A D7 —)

Caught fish
foRLE
2nd Appetizer Backed Scabbard fish Sauce of Salty pickled Guts
2 M H DA KINEOHED bWPEE HiEO Y — 2 BReynioy 75—
Sauteed Foie gras and Saury fish with Potato puree pie
TATITZEMINEDY T — , BT P2 —L DA T HREO Y X —% T 7% b Tsukimi
HEA
"Tsukimi Dango" MOON-viewing Dumplings
Main Course AR
o
Iberian pork with Red wine sauce Truffle flavored of Burdock and Porcini mushroom Main Course
ARY) AR a =2 0o -2+ K74V Y =R FELRALF—=HD Y 2 7JAK g asEt
Confied Guinea fowl with Chestnut and Farms Vegetables
FotuoBbbR0ay 74 FEoOrrs e L EREEE
Dessert
7% — b Dessert

Mont Blanc with Mascarpone cheese Ice cream 7Y-b

VX TF—RDEVTIVICTAAALE—FDT A R ETRAT Marinated Grapes and Mousse of Vanira
HWEHOV) A EANZTDL—RA Vs vay P LHEDTIRAT —<

Cafe Cafe
7z N7z
Coffee or Black tea or Green tea Coffee or Black tea or Green tea
a—v —F RIS HAR a—t —F 723, HAS

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