11:30~14:30 (14:00L.0.) Y £ i r A Prix-fixe menus ala carte
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Eclat ~T25~ ¥3,500 KRB Seasonal Cream Soup ¥800
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Seasonal Cream Soup

(Appetizers BI3E)

FHios ) —LA=T Grilled Skipjack Tuna with Fruit Tomatoes ¥1,800
% Please choose one item from the “Main dish” JEREBEENYAD )L A=Y b b ATz FhZa
(AAYv] X0 1@EBBFLEZE 0 Lightly Smoked Amberjack with Beniamanatsu Orange and Olive Vinaigrette+ ¥ 500 ¥2,300
Bread BCRAE—7 L ERBREN v~ F MHELA Y —TDV 447 Ly b o '
1y Pate en Croute(half size) g’ ¥2,000
RT e IN—F (~—=7) :
(FLv ¥ éc_‘)fkfe_e %% };ﬁg %?gg%u +¥500) Chicken Galantine with Early Summer Vegetables and Ravigote Sauce+¥1,000 ¥2,800
IOFEHEL DDA TV T A —X IHOHEL IV 4Ty by —2R
Bonheur ~#X~Jl~ ¥5,500 FPate on Crouelfyt size) +¥1,500 #3600
Amuse
7ia—X (Main dish X1V}
Seasonal Cream Soup Moon Shell Miciu with Aosa Seaweed Butter ¥2,500
FHOs ) —LA=T BREBEREARHD 24 BREBED B IS DR X —
% Please choose one item from the “Appetizers” Charcoal-grilled Isaki with Sodeika Julienne and Herbs + ¥ 300 ¥2,800
RUE SRRV NES: IR A X ORKBEE ERBFHEY FANOY2) TR A=TORFY
% Please choose one item from the “Main Dish” Black Pork Braised in Red Wine with Satsuma Barley Miso ¥2,800
(A4 Y] XY TmEETCEE BRBRERRORT 4 v HADR S 0EERZOEY
% Please choose one item from the “Desserts” Mousse of Satsuma Young Chicken Stuffed with Foie Gras +¥1,200 ¥4,000
[FHF— 1] L) 1 BBEEC XL N . :
TAT I hFEDEIOEHE L2 DDL—R BEKIBROT 72V b
Brcead Australian Lamb T-Bone Steak with Young Garlic and Seasonal Vegetables +¥1,500  ¥4,300
hd F—A LY TEFED T F—v 27 —% Hi=v =7 L EHHLERL
Coffee or Tea Grilled Japanese Beef Loin with Seasonal Vegetables +¥1,500 ¥4,300
TLyvFa—v— 703 % [ 7 — R DJKBEE TS X
Synergie ~YF3J—-~ ¥7,000 (Desserts 74%-F)
Amuse Ice Cream & Sherbet ¥600
T73ia—X FTARZY = L& ¥ —y b
% Please choose one item from the “Appetizers” Creme Caramel ¥600
[Ai%) X0 1 MEBERLZI N JL—LAT AN “EOYH”
% Please choose one Fish item from the “Main Dish” Churros and Ice Cream with Brown Sugar,
A4y OfFFELY 1 RBERFLZE 0 Served with a Chocolate Sauce Infused with Shochu +¥300 ¥900
% Please choose one Meat item from the “Main Dish” FERGREREDOF 2 m AL TAA7 Y — L& BilESFaaL—hY -2
(A4 V] OREFEL Y 1 BBV ES W Seasonal Fruit Cocktail with Sparkling Wine Jelly +¥1,000 ¥1,500
% Please choose one item from the “Desserts” FHOTN—=Y NI TN AAN=7 Y TTA DY 2L
[THF—1] LD 1EBBULIZE W Parfait with Chiran Tea and Beniamanatsu Orange +¥1,200 ¥1,800

Bread MEXRLIMHED L7 =
N Price listed above include tax and service fee.
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Coffee or Tea
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Guests with food allergies, please notify restaurant staff. Thank you. = The menu may vary due to availability of ingredients
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