MOONLight Course

Starter
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Ist Appetizer

Soft boiled egg and Truffle Mashed potato Glass cocktail
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2nd Appetizer

Monkfish and Basque pork saucisson pie with Cauliflower
and bulgur wheat taboulé
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3rd Appetizer

Chestnut potage and Sauteed foie gras with Mushrooms and Nut oil
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Caught fish

Tilefish meuniére with Topinambour puree and Fermented cabbage
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Seasonal dish

A dish that feels seasonal
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Main course

"Kihoku" Pheasant Anchoyade style with Japanese Pepper
and Berry red wine sauce
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OR
Today's Roasted Beef "Wagyu" +¥2,000
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Dessert

Pain de Génes and Yogurt ice cream
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Cafe

Coffee or Black tea or Herb tea
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Aperitif

Draft Beer

KIRIN EVINA: S 7)) ¥1,300
Craft Beer ALL ¥1,600

Tokyo Blues HH{ 7 L —Z Golden Ale

Tokyo Blues B3t 7V — R Wheat Ale

Ask More...

Champagne

Perrier-Jouet Grand Brut <RV x :-Yax 77v 7Y a2y b ¥2,800
Champagne Cocktail ALL ¥2,200

Mimosa 3 & ¥ (Fresh Orange Juice)

Kir Royale *¥—nrnu74¥n (Créeme de Cassis)
Wine Pairing TAYRTY s ¥10,000~
Glass Wine ¥1,800~

White Wine H74 v

Orange Wine FLvIIAL v

Red Wine VA

Ask More...

Non Alcohol Sparkling
Pierre-Zero Blanc de Blanes Exr—it¥we 77 F77v  ¥1,200

There are also other drink menus. Please ask the staff.
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All prices are subject to consumption 10% service charge.
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