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¥18,000

3fED B L A

Amuse Bouche

20D B ESMBET AV A h
LEVEANALFITOT 4 ALY b

Seasonal Vegetables and Kochi Bigfin Reef Squid with Lemon Balsamic Vinaigrette

FZoPKLEMOETIL A—FT VK7V vV
RTZVADNA LHTAT

Tender Abalone Poéle and Fish Soup with Paprika Rouille Sauce

Fw— ¥ RAHoBsH HY7A4 VYV —X

Homard Lobstar and Fish with White Wine Sauce

FREEEMF741LA vy v —=F FJa7V—X
Rossini Style Roasted Japanese Kuroge Wagyu Beef Fillet with Truffle Sauce

>N
Bread

ZHiOTF 2 —

Seasonal Desserts

a—kv— / fFx / ZATLvY
Coffee / Tea / Espresso

B3 — e 2KBH0% - s EEnfiitc 20 9, BREFEEKEZFEHLTEY £7,

Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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¥21,000

SfED B A

Amuse Bouche

20D B E SMBET AV A A
LEVEANALYIaDY 4 7Ly b

Seasonal Vegetables and Kochi Bigfin Reef Squid with Lemon Balsamic Vinaigrette

ZoPKLEMOETIL RA—FT VK7V
NTFYADNA L HTRZ T

Tender Abalone Poéle and Fish Soup with Paprika Rouille Sauce

Fv— ¥ RKHoBH BH7A4 VvV —X

Homard Lobstar and Fish with White Wine Sauce

FEREMF 74 VRHOB T 4 FHEIOBEX T
Roasted Specially Selected Japanese Kuroge Wagyu Beef Fillet and Seasonal Grilled Vegetables,

<D—MY Vb

Risotto

A4
Bread

FHioT -V
Seasonal Desserts

a—kv— / fFx / ZATLvY
Coffee / Tea / Espresso

B3 — e 2KBH0% - s EEnfiitc 20 9, BREFEEKEZFEHLTEY £7,

Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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¥ 32,000 = ¥ 26,000
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Amuse Bouche

20/ OB L MABRET AV AN
LEVEANALFITDOY 447 Ly b
Seasonal Vegetables and Kochi Bigfin Reef Squid with Lemon Balsamic Vinaigrette

FoPELIHEMEDY Yy b TEbOIF2—24

Risotto with Tender Abalone and Matsutake Mushroom with Sudachi Citrus Foam

de—NEEFLEAHOBHE A7 VvV —A

Homard Lobstar and Today's Fish with White Wine Sauce

FRREEMF7 4 LAOw T 4 FHiOBE X B
Roasted Specially Selected Japanese Kuroge Wagyu Beef Fillet and Seasonal Grilled Vegetables

N
Bread

FHioT 2 —N

Seasonal Desserts

a—t— / KK / ATV
Coffee / Tea / Espresso

BRI — e 2BH0% - BiErEEnfiitc & 2 b 9, BRIFEEKREZHFEHLTEY £,

Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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¥13,500

DB A

Amuse Bouche

20O B EEHMBET AV A A
LEVEANALYFITDOT 4 ALY b

Seasonal Vegetables and Kochi Bigfin Reef Squid with Lemon Balsamic Vinaigrette

ZYVTTFvlL FALF—HOBRWIZ Y —LY—RX HEx—av iRz

Tagliatelle with Pancetta, Chestnut and Porcini Mushroom Cream Sauce

Fw—VHEDOETL ABLIF4LDTFa—L0 KOBHERTZT

Homard Lobstar Poéle with Carrot and Lime Foam Served with Autumn Vegetables

AA VT4 va

Plus
+¥3,000

Main Dish
TRIY IEBRIEE

Please choose one of the followings;

FEFELE7 4 LHDORT L
0o*/a YarF7vy7
Japanese Beef Fillet Poéle and Seasonal Mushrooms with Sauce Jus de beeuf
or
FHEREN 74 VA u T 4 FHIOHE X B
Roasted Specially Selected Japanese Kuroge Wagyu Beef Fillet and Seasonal Grilled Vegetables

A4
Bread

FHDOT £ —

Seasonal Desserts

a—bv— / fFx / ZATLvY
Coffee / Tea / Espresso

B3 — e 2KBH0% - s EEnfiitc 20 9, BREFEEKEZFEHLTEY £7,

Price shown includes tax and service charge. We are proud to serve domestically produced rice.




Z2YVTTvL KAF—=HOR\WIY—LY—R EX—av EFRZ
Tagliatelle with Pancetta, Chestnut and Porcini Mushroom Cream Sauce
ZHiOBHORTIL ABLIALDTFxFa—L HKOBHEZFALT

Menu météore
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¥10,000

3fED AL A

Amuse Bouche

20D B E SHBET AV A N
LEVEANALYFIaDT 4 7Ly b

Seasonal Vegetables and Kochi Bigfin Reef Squid with Lemon Balsamic Vinaigrette

Seasonal Fish Poéle with Carrot and Lime Foam Served with Autumn Vegetables

AA VT4

Plus
+¥1,500
Plus
+¥3,000

Main Dish
TREL D 1 BREFLZZI W

Please choose one of the followings;

T7IVAEITHLDOE—Z L
RelVor—=Y FEEFXF/ ao7)hvik

Roast French Quail and Parsley Coulis with Kyoto Mushrooms Fricassée

or
EEF7 4 LADET L
10fio* /a3 YabF7v7
Japanese Beef Fillet Poéle and Seasonal Mushrooms with Sauce Jus de beeuf
or

FRBEREMF 741 VRO v T 4 FHIOHEE IR

Roasted Specially Selected Japanese Kuroge Wagyu Beef Fillet and Seasonal Grilled Vegetables

Bz — e 28H0% -

A4
Bread

ZHiDT € —I1L
Seasonal Desserts

a—b— / fFx / TARTLvY
Coffee / Tea / Espresso

Price shown includes tax and service charge. We are proud to serve domestically produced rice.

BErnEENTAME L2 T3, BRIZEERZHEHLTEY £5,




