17:30~21:30 (20:30L.O. =2— &% 20:00L.O)
+ - HEER. #LHIF 17 : 00~

Dinner Course
FAF—a—2R

Lien ~u7y~ ¥8,500
Amuse
T Iza—X
Seasonal Cream Soup
ZHio s ) —LA—F
% Please choose one item from the “Appetizers”
AT X 1T EBERC T
% Please choose one Fish item from the “Main Dish”
(XA v] oY) 1 BRBERLFAZ
% Please choose one Meat item from the “Main Dish”
(A4 v] ORFHEI Y 1 BEBEFLCFE W
% Please choose one item from the “Desserts”
[T —F] X0 1 EmBERLZE N
Bread, Coffee or Tea

Ny Ty Fa—v— T AR

Ruban ~va/ty~ ¥10,500
Amuse
T3Ia—X
Seasonal Cream Soup
FHios ) —LA—=T
% Please choose two items from the “Appetizers”
[AIZE] X0 2@BEUC 3w
% Please choose one Fish item from the “Main Dish”
(X4 v] o) 1 BBEEFLAE
% Please choose one Meat item from the “Main Dish’
(A4 V] ORI Y 1 BRBEEFLFE
% Please choose one item from the “Desserts”
[T —F] X0 1 EBERLZI W
Bread. Coffee or Tea

Ny Ly Fa—e— 03 K

)

... 2® 7/10~9/180

WFR—27 0 —2AHDRAIEE TALDEFEBH ALY v 7V —REELT 2T
Roasted Awaji Densuke Duck with a Red Sauce Infused with Beets and Berries +¥1,200
HOLHYPKOu T 4 E—Y iRV —DL—Y 2/ —2

@ . =+ Prix-fixe menus ala carte
ﬂtﬁﬂk/ﬁ 9\/|/X7I7 TYVTATARXA=a2— 77k

(Soupe ZA=7)
Seasonal Cream Soup ¥ 800
FHIFFED 7 Y —LA—T
(Appetizers HiZ)
Edamame and Sea Bass Tartare, with Awaji Orange White Wine Jelly ¥2,000
D k) COEBEFOLKEZEAXFORLEZL REALVYYDOHTA VY 2L
Poached Awaji Pike Conger with a Tangy Plum Ravigote Sauce + ¥ 500 ¥2,500
RO s &z BRSO T Y 4 Ty b Y — R A
Pate en Croute (half size) ‘g’ ¥2,000
NF e g—LF (N=7)
A Charming Salad of Domestic Beef Round and Seasonal Vegetables +¥1,500 ¥ 3,800
EEF D= Y 4 & RHEREFHEZEORECY 7 X —
Pate en Croute(full size) +¥1,800 ¥ 3,800
AT o—1 (LECHD
{Main dish X1>)
Poached White Fish with Fried Vegetables and Consommé de Poisson ¥ 2,500
LEREASRORT L EHWEDO7 ) v b a vy ART Yy
Smoked Densuke Conger Eel with Hyogo Seaweed Viennoise-Style +¥300 ¥ 2,800
BRFORE— FHEBEDY 4 £/ 7 —X{ELT
Charcoal-Grilled Kobe Pork Loin with Lime-Scented Gastrique Sauce and Mole Verde ¥ 2,800

¥4,300

Australian Lamb T-Bone Steak with Garlic and Seasonal Vegetables +¥1,500 ¥ 4,300
F—ZA LTV TEFED T F—v AT —F =v=2 L ZHTERZ
Grilled Japanese Beef Loin with Seasonal Vegetables +¥1,800 ¥ 4,500
EEdm — 2 DRKBEE FHIBFRG 2
(Desserts 7H—-F)
Ice Cream & Sherbet ¥ 600
FARIY = L&y v —v b
Creme Caramel ¥ 600
JL—LAT AN “GEibosH”
Mango Ravioli with a Hint of Coconut +¥700 ¥ 1,300
TAFYVRELEIVI—DTIT 4 A
Chocolate and Banana Parfait with Coffee-Flavored Ice Cream +¥1,000 ¥ 1,600
Faal—reANFFOALT s a—b—AKOTARZ Y —L
Awaji Citrus Nougat Glacé

with Cheese and Yogurt Ice Cream and Chartreuse Jelly +¥1,200 ¥ 1,800

RBOMIED X H =T v 7Rre—Y2tI3—ANEDTARIZ)—L vy At Ya—XDPalL

Price listed above include tax and service fee.
XKEUREICIRE - F— e 2B EEThTHL T

Guests with food allergies, please notify restaurant staff. Thank you.  The menu may vary due to availability of mgredlents
HKEVTULAF -2 BRbOBEITEAL y ZILBHLOFET HAZ a2 —NEFAEMOAFRIIC XV EREX G T REZGARIS LT




