iew & Dining




FRFERT VT A
¥8,500

TFATTITDT T VEHET N=J7DFD

Foie Gras Flanand and Ebi Taro with a Touch of Vanilla

NE—BNE L ZRAS=TH—F VDL vt
TEEEO 7V 4 v ay—X

Kujo Ippen Negi Leek and Tasmanian Salmon Presse with Chidori Vinegar Grivish Sauce

2T Tyl
DR b2 ) —LNRK FHEKBEDOWFDOEFY

Tagliatelle, Crab Tomato Cream with a Touch of Kyoto Mizuo Yuzu Citrus

AAVT 4y va

Main Dish
TRLY T @mBENCZI 0

Please choose one of the followings;

EEF7 4 LD —X b
IReBRAZOI—Y BH=v=sDs7v70L
Roast Japanese Beef Fillet with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble
or

FhEREM4F 74 LADE — R b Plus
IERLEHAZD s —Y) Bov=sorsvrn (B0

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet
with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble

ANV
Bread

AHDF X — 1
Today's Dessert

a—b— / AKX / ZATLvY
Coffee / Tea / Espresso

B3 — e 2k15% - Bies& T niiits & 29 £3

Price shown includes tax and service charge.




FEREWR T VI B
¥11,000

TFATTITDT T VEHET N=J7DFD

Foie Gras Flanand and Ebi Taro with a Touch of Vanilla

NE&E—BNE LR AT H—F v L vt
TEEEoZV T4 vy a2y —2X

Kujo Ippen Negi Leek and Tasmanian Salmon Presse with Chidori Vinegar Grivish Sauce

2VT Tyl
DR P2 ) —LNRK FHEKBEDOWMFDOEFY

Tagliatelle, Crab Tomato Cream with a Touch of Kyoto Mizuo Yuzu Citrus

FEHEXOBFALEO 7V Ayt FLF—=HDIFa2— LA

Fresh Fish and Chestnut Fricassee with Porcini Mushroom Ecume

AAVT 4y va

Main Dish
TRLY T @mBENCZI 0

Please choose one of the followings;

EEF7 4 LD —X b
IReBRAZOI—Y BH=v=sDs7v70L
Roast Japanese Beef Fillet with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble
or

FRREENE7 41 LAD B — X b Plus
IERLEHAZOs—Y) H=v=sorsvrr (B0

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet
with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble

ANV
Bread

AHDF X — 1
Today's Dessert

a—b— / AKX / ZATLvY
Coffee / Tea / Espresso

B3 — e 2k15% - Bies& T niiits & 29 £3

Price shown includes tax and service charge.




FERENR T v FC
¥15,000

TATTITDT7 TV EWMET N=ZTDFD

Foie Gras Flanand and Ebi Taro with a Touch of Vanilla

NE—BRELREXRAR=TH—FEVyDTL vt
TEROZ )T 4 v ay—X

Kujo Ippen Negi Leek and Tasmanian Salmon Presse with Chidori Vinegar Grivish Sauce

2V T T v
RO b~ 27 ) —L2% FEOKEDOHTFOED

Tagliatelle, Crab Tomato Cream with a Touch of Kyoto Mizuo Yuzu Citrus

d~—NViBELEDO T ) hv
ﬁf)}l/*f—-—:—ﬁ@lf'\’l*—la

Homard Lobster and Chestnut Fricassee with Porcini Mushroom Ecume

FREREMFE7 4 LADE =R b
IR ASDI—) H=v=2sDr7v7N
Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet
with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble

N
Bread

KHDF & —
Today's Dessert

a—b— / KX / RXTLvY
Coffee / Tea / Espresso

BRI — e 2E15% - Bier g Enfliitk e = v £ 5,

Price shown includes tax and service charge.



