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¥13,000

NE—BREL XA AS=ZTH—FEvD7TL vyt Fxv7T
TEHOZ7) T4 v ay—2

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

2T T v L
fif] L BREERHE DB L W T — VA - A=V F MTOFY

Tagliatelle Aglio Olio of Abalone and Shogoin Turnip with a Touch of Yuzu Citrus

A~ —igE
TAXYN—=2TC A—TEMFEOY T X

Homard Lobster Bouillabaisse Style with Herb and Citrus Fruits Salad

FREEEM4F7 4 LAO B —X b
I ReEpRGAZDIs—Y H=v=sDs7v701
Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet
with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble

N/
Bread

BDPADT X — I

Mikan Orange Dessert

a—tv— / KHK / ZATLvY
Coffee / Tea / Espresso

BRI — e 2BH5% - BB & Ntk & =) 9,

Price shown includes tax and service charge.
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¥38,500
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Kujo Ippen Negi Leek and Tasmanian Salmon Presse, Caviar with Chidori Vinegar Grivish Sauce

TRED 1 HBBREL LT

Please choose one of the followings;

BHOTINL—FT <RAX—FD27Y—LA
Shungiku Greens Velouté with Mustard Cream

or

5?97%‘/1/ Plus
AN CBEREOE L W T =Vt - A=V F MTOFY ¥1,000

Tagliatelle Aglio Olio of Seafood and Shogoin Turnip with a Touch of Yuzu Citrus

FEHMIE X D 35 f4
TAXYN—2H T N—T MO T &

Roast Fresh Fish Bouillabaisse Style with Herb and Citrus Fruits Salad

AAVT 4y va
Main Dish
TRed ) 1 EBENRLCZI W

Please choose one of the followings;

EES7 4 LHO B — Xk
IREERASDI/—-) B=ov=Isnrs7v7n
Roast Japanese Beef Fillet with Spices and Japanese Red Kintoki Carrot Coulis and Black Garlic Crumble

or

FREREEMNFE7 1 LADB— X b Plus
IVvREERHASZDI—) Hov=Irors7v70 ¥3,000

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

ANV
Bread

BDADT & —IL

Mikan Orange Dessert

a—b— [/ fIFK / ZARTLvY
Coffee / Tea / Espresso

B9 — e 2 k5% - e & T fllilg & 29 5,

Price shown includes tax and service charge.
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Kujo Ippen Negi Leek and Tasmanian Salmon Presse, Caviar with Chidori Vinegar Grivish Sauce

TRLY ImBEFCEZT W

Please choose one of the followings;

BROTN—T <AZ—=FD2r7Y—L
Shungiku Greens Velouté with Mustard Cream
or

2T T v Plus
N L EEREOE LW T VA - A=V A HTFOED ¥1,000

Tagliatelle Aglio Olio of Seafood and Shogoin Turnip with a Touch of Yuzu Citrus

AAVT 4y va
Main Dish
TRELY I MBEFLEZIN

Please choose one of the followings;

FEHIEED B
TAYR—=2VT ~N—TeHMEOY T X

Roast Fresh Fish Bouillabaisse Style with Herb and Citrus Fruits Salad

or
FPHE KD 7 7
RABEE e REEEASDI—Y
Charcoal Grilled Kyo-Tamba Kogen Pork Lacquer with Spices and Japanese Red Kintoki Carrot Coulis
or

FHEEENF 7 4 LHO B —X b
IEOXCP.%H#}\Z/%@7‘—U %:‘/:&@ﬁ?yy“ﬂ/ ¥3,000

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

N
Bread

BRI DT & — I

Mikan Orange Dessert
a—ev— / fx / ZATLvY

Coffee / Tea / Espresso

B3y — e 2 BH5% - P& Eh it L 20 £,

Price shown includes tax and service charge.




