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Dinner Course
FA4F—a—2R

Lien ~U77> ~ ¥8,500
Amuse
T ia—X
Seasonal Cream Soup
FHiDOs ) —LA—T

% Please choose one item from the “Appetizers”
[AIZE) L0 1TEBERLFEn

% Please choose one Fish item from the “Main Dish”
(A4 v] oI 1 HEBEERFT

% Please choose one Meat item from the “Main Dish”
(A4 V] OREHEL Y 1 &R A n

% Please choose one item from the “Desserts”
[FH—F] L0 1EBERZE
Bread, Coffee or Tea

Ny, Ly Fa—e— F£203 %

Ruban ~U1/\>~ ¥10,500
Amuse
T73ia—X
Seasonal Cream Soup
FHios ) —LA—7
% Please choose two items from the “Appetizers”
MRIE) L0 2@BEFLLI L
% Please choose one Fish item from the “Main Dish”
[AA4v] oI 1 BBEERLFE
% Please choose one Meat item from the “Main Dish”
(A4 V] OREHEL Y 1 BEBERL A3 n
% Please choose one item from the “Desserts”
[FH—F] L0 1EBBENLCZE
Bread, Coffee or Tea

Ny, Ty Fa—e— 7103 %
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(Soupe ZA=7)
Seasonal Cream Soup
BRERELIIZ2D7 ) —LRA—=T

(Appetizers BI3E)

Grilled Skipjack Tuna with Fruit Tomatoes
BEREREA YD IV Zr—Y beb 2Tz FAh=a

Prix-fixe menus
TV IR IAA = 2 —

a la carte
75 ar bEE

¥800

¥1,800

Lightly Smoked Amberjack with Beniamanatsu Orange and Olive Vinaigrette+ ¥ 500 ¥2,300

B RE—7 LEZERBRES v AF AHEL Y —TDT 4 271y b

Pate en Croute(half size)
NRF e g—LF (N=7)

OoFHELLbDH T VT4 —X PEOHELE I T 41Ty by —2
Pate en Croute(full size) +¥1,500
ST z— 1+ (1K)

{Main dish X1)
Moon Shell Miciu with Aosa Seaweed Butter
BEREBEEARED I X4 BERBEED B IHE DR X —

Charcoal-grilled Isaki with Sodeika Julienne and Herbs + ¥ 300

A D FORAEEE BREBEY TA DY 2 )T VX N=TDFY

Black Pork Braised in Red Wine with Satsuma Barley Miso

REWREIKORT A vELD IOFERALZDEY

Mousse of Satsuma Young Chicken Stuffed with Foie Gras +¥1,200

TAT VI RFEDEEIOFEL DD L—R BEKIBOT 7€

€

Chicken Galantine with Early Summer Vegetables and Ravigote Sauce+¥1,000

¥2,000
¥2,800

¥3,600

¥2,500
¥2,800

¥2,800

¥4,000

Australian Lamb T-Bone Steak with Young Garlic and Seasonal Vegetables +¥1,500  ¥4,300

A=A ZYVTEMFFED T F—VvR7—F Hfi=v =7 LFHPTFER X

Grilled Japanese Beef Loin with Seasonal Vegetables +¥1,500

EE v — R DBKEEE FHIT AR 2

(Desserts TH-F)

Ice Cream & Sherbet

FARZY — L&y v—~y b

Creme Caramel

JVL—LAT AN ‘B H”

Churros and Ice Cream with Brown Sugar,

Served with a Chocolate Sauce Infused with Shochu +¥300
BREEEREEDOF 20 R TAR7 Y —4 BfifEFEL2FaaL—FY—2X
Seasonal Fruit Cocktail with Sparkling Wine Jelly +¥1,000

BDIN—=I NI TN A=)/ TT L /D2l

Parfait with Chiran Tea and Beniamanatsu Orange +¥1,200

HEREAETED L7 <

Price listed above include tax and service fee.
XELHRESICEBE - y—e xR EENTEY T

¥4,300

¥600
¥600

¥900
¥1,500
¥1,800

Guests with food allergies, please notify restaurant staff. Thank you. =~ The menu may vary due to availability of ingredients
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