DINNER MENU

SEASONAL DINNER COURSE

Standard

8,800

STARTER

Gougeres made with Japanese Roasted Grain Powder
and Chamomile Tea flavored Whipped Cream
oW ITz— HEI-NVEAKDY)— L

APPETIZER

Marinated Yellowfin Tuna and Root Vegetable Salad
with Lemon Gras and Safran Jelly
INGTTOADTIRENTTIVEREDOY SEHEILT
LESTIREZHTIIT2LICDET

SOUP

Creamy Beet Soup with Fried Scallop
E-VYDIV—LZX=T KE2F7DTVyrefflIEDET

FISH DISH

Seabass Quenelle and Pan-fried Angel Shrimp
with Cardamon flavored Nantua Sauce
BBOIRXINERFEOBEDRKTIL AVEELEAKRDFLF2T7Y—X

MEAT DISH

Domestic Beef, Chicken and Seasonal Vegetable Pot-au-feu
with Ginger Espuma
EEFHRELCOBAPALY FEHBFREOLNT
EEZDIRT-REFAT

——— OPTION ——

American Beef Sirloin 100g
T XU A E Y — O A > (+¥1,200)

Domestic Beef Sirloin 100g
EHHT 01> (+¥2,500)

Domestic Beef Fillet 100g
EE4T7sL  (+¥3,500)
Kumano Beef Sirloin 100g
REEF L4 —OA > (+¥7,000)

DESSERT
Chocolate Cake with Vanilla Ice Cream and Nank Plum Sauce
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COFFEE or TEA

dO—b— 721 XK

%Al rice used in our dishes is produced in Japan. #3Kid, EEREFERALTHENET,

All prices include consumption tax and service charge.
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