TAXN—REARAT =X 7T 4+ —
BOUILLABAISSE & STEAK DINNER

¥16,500
R

Starter

AHYLCoORMHEDE) TFoF)

Seared Kelp-Marinated Sea Bream and Blowfish, Dressed with Yuzu Citrus Vinaigrette

RKADKRY =T 2 A—7

Potage Soup of the Day

SRBEX, ML AAE, 2EHEOKRE 74 Y N— 22T

Fresh Prawn, Scallops and Red Snapper Served in Bouillabaisse

FREEAGFT7 1L AL FREL ot o —2 (90g)
SEARBE LRI Z (120g) »as (¥3.000)

77
Specially Selected Japanese Wagyu Beef with Wasabi (Japanese Horseradish) (15Og) Add <¥6’OOO>

Your Choice of Filet or Sirloin/Rib

BEE R RF—XDTTLT 9 TR EF
Grilled Vi b Extra DOFtIO;S_Of beef can be requested
2
rille egetables Agd 10g (¥1,000)
W+
Salad

B0 2R, kgT. Fom
Seasoned Rice with Crab Cooked in a Traditional Iron Pot

with Miso Soup and Pickles

74— b

Dessert

I—b—, X X =TT 4 —

Coffee, Tea or Herb tea

XEETIE, BREIBEKRZ2EA L TH ) £ 3, We are proud to serve domestically produced rice.
XA —EARI0% - v InsmiEr ) T3, Price shown includes tax and service charge.



FWDOL 27 BEDT 4 F—
CHEF'S RECOMMENDED SEASONAL DINNER

¥19,000
A

Starter

BB YL CORGHEDE Y Fofk)

Seared Kelp-Marinated Sea Bream and Blowfish, Dressed with Yuzu Citrus Vinaigrette

RKADKRY—T2axX—7

Potage Soup of the Day

A= IiEE(1LB)DSREE 74 ¥ N— 22T

Homard Lobster Served in Bouillabaisse

BEZEFF 71 L AT HiEZEfFo—2 (90g)
BRAREE LR Z (120g) ‘aia (¥3,000)

752
Specially Selected Japanese Wagyu Beef with Wasabi (Japanese Horseradish) (150{;) Add <¥6'000>

Your Choice of Filet or Sirloin/Rib

PEN ) ART—=XDT 7 LT v 7R LT
}:;ng’£ Extra portions of beef can be requested
: 77 A
Grilled Vegetables Aéd 10g (¥1,000)
VA4
Salad

BoOER, g, Fom
Seasoned Rice with Crab Cooked in a Traditional Iron Pot

with Miso Soup and Pickles

74— b

Dessert
I—b—, X RI ~N—T T 1 —
Coffee, Tea or Herb tea

XEETIE, BREIBERZEA L CHH 3, We are proud to serve domestically produced rice.
XHAEEIY—EARI0% - BHev'e Inm&r ) T3, Price shown includes tax and service charge.



¥35,000
e K/

Starter

HBALLCORAGDEY) MTFof)

Seared Kelp-Marinated Sea Bream and Blowfish, Dressed with Yuzu Citrus Vinaigrette

EESFHEEDOBE)

Fresh ISE-EBI Lobster Sashimi

T+ DT TD8REE £0) 7702 VYRV MNEY —A

Foie Gras and Celeriac Puree, Dressed with Port Wine Sauce

B % E8 Y ¥ o sREE AT — &

Fresh Japanese Abalone and Mushrooms with Abalone Liver Sauce

AP E—7 00— Z(90g) D skiREE LERRNZ

KOBE-BEEF Sirloin/Rib (90g) with Wasab/ (Japanese Horseradish)

BERF R
Crilled Vegetables
Y7
Salad
Bk, BESFHEEOKET. Fow

Seasoned Rice with Crab Cooked in a Traditional Iron Pot
With Fresh ISE-EBI Lobster Miso Soup and Pickles

74— b

Dessert

T—b— AR =TT (-
Coffee, Tea or Herb tea

XEHETIE, BREIBERLZHEAL CHH 3, We are proud to serve domestically produced rice.
KBEIEIY—EZARI0% - Be v InmEY ) T3, Price shown includes tax and service charge.



