Al of the course are served with Natural yeast bread, Coffee or Leat tea
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ROASTER COURSE

CHARCOAL COURSE SPECIAL COURSE

SPECIAL MEAT COURSE

15,000yen &®O7LI—285&

6,000yen 7,500yen 10,000yen
Sea Bream Mie Cuit, Cauliflower Puree Potage soup of domestic mushroom Charcoal grilled beef fillet
Amuse WL EFEOIF1A Soup with grilled scallops from Hokkaido Amuse with homemade Ratatouille Bite
HJTST—DEL—L EHEYYYAL—LDORE—Da METLAD R KEES appetizer
BEERRT DT IILRA BREUTANIALRZ
Locall d Chicken Breast and Foei Gras and Lentis, Spring Chicken Terrine of foie gras Black truffle sauce
A . ocally sourced Chicken Breast an Appetizer  Terrine with Balsamic Sauce Appetizer A7 IDTF—X -
ppetizer Foei Gras Salad with Black Truffle Vinaigrette PP TFTHIELVRE EEZED BNJ2TY—X Appetizer
EEBLINETATISD FU—R STV
YIHEILTENTT R TLwk . .
Cappuccino of Cauliflower
Warm Wild Flounder Bouillabaise Soup with Grilled Scallop Hot
Warm Potage soup of Mushrooms vegetables RAFHOTAYR—X 73'J7_5'7f|0)7?7z_9:—/{iﬁ’c A )
Soup with Grilled Canadian shrimps RETOTINRA ppetizer
VYA —LDEMNVRE—Ta . Charcoal grilled fresh shrimp from Canada ) .
HFREFI—IVBEDTIILRA Fish Walnut sauce Charcoal grilled fresh shrimp from Canada
HFAEAT—ILBED R KEE Fish Source of macrophylla made in Aichi
ILEY—R = R N EEFR—IVBEDR NS Soup
Meat Aichi beef sirloin with Atsumi Pork grilled BHEKRE/—R
ea Seasonal vegetables two color sauce - Yuzu's granite
BFMEY O/ ERERDTIIL Granité @f@/;%:;_ Charcoal grilled low temperature roast Mai
THIBRL2BY—X Meat Aichi beef with Japanese style sauce ain
. B4 KK FESERO— X
Charcoal grilled low temperature HIEY—2
Pear soup with vanilla ice Meat roast AichLbeef with Jgpanese style sauce
Dessert SEF RS YT, =5 == BAFORKESEEA—Z FEY—X
AHROA=IELT N=STARHR . Nagoya Cochin's finest egg-crispy
< e dmplnguihoiled i
x rice dumpling with grilled miso T I ) e [k 128 7
. 4 EO—F L O EE T HH8 SN TR OBEEIRIRA
I\TERIE DBESBRIERA ooole and X
Terrine of apple and pistachio
White peach compote Dessert with vanilla ice cream Dessert
D Like sozp ofa fror?]age brane HEDT)—X ERAFFE
essert =5 F 2
BlEQIVR—k AUV TaLE N=ITAREA
RANINDTZ=THRA
Nagoya Cochin Egg Rice Today's meat dish
£HBI—FUEFRITOR 600 KEDOHRKE 2,800
Warm soup of butter nut pumpkin Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
INE—F U NEE DB R—T 1,200 HEBI-FUERER EROALY—NAYN—Y 2,800
Wa‘r:n Polt/agezfaw;;s}:';?;m_:o 1.400 Charcoal grilled low temperature roast Aichi beef with two color sauces
Yy RN ’ BHFORKESERA—R 2BDY—RT 4,800
Seasonal vegetable grill (5 kinds) with charcoal grilled sausage 1.500 Matsusaka beef charcoal grilled roast
T ES S NS ] u I
FHHFRTVILORE, V-V RAKEES ’ with vegetables and Japanese style sauce
PABRAFO— RBID R K BEE TUILBRRZ FEAY—Z 1105 7,800
Foie gras and lentils domestic young chicken terrine balsamico sauce 220 ¢ 13.000
TATISELYRE EEEBOTI-X /YT 2,800 &0
Prawns of lobster and ground vegetables salad tender saffron sauce
AR—BELMBEOY FAEIT HTTY—R 2,800
Barley and regional vegetables salad with Onion dressing Today's seafood dish
RELECAA—VHBREOFSY F=A Ry Y 1,500 FEOHRLIE 2,400
. | Veaetable Ratatouille. Served with Pan-Basted Scall Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage 1300
easonal Vegetable ouille, Served with Pan-Basted Scallops HFBAEAT—ILBEDRNE BHEEAENDF—Saftrc  1¥E—2 1
FETFREOTAMIAL MIORILFZ 2,400 . _ ’ . _
Crispy grilled red swallow with Cauliflower cream sauce
Burna cauda, 2 color dip of ground vegetables (2 servings) REEOHIAGEE HITZT—DV)—LY—X 4,000
WHEON—=vhI% 28T rv7 (2ANFD) 2,200 Natural flat and lobster bouillabaisse with seasonal vegetables 5,000

RRFEBEAR—WLBEDTAVYR—R FEMHFIRZ(2AHD)

Grilled beef fillet meat
Salad tailoring
METLARDT)IL
YIHEILT

Terrine of foie gras Black truffle sauce
THTTIDTI—X
2M)aTY—X

Atsumi Pork small pie wrapped grill

SEASONAL VEGETABLES
&FISH COURSE

15,000yen FHBHHELANDOTILI—Z8H

Homemade Ratatouille and marinated
Amuse natural snow crab With Parmesan garrett

BRET A LERRRTAH=D

R)RIIWAF R L INRA

Warm Potage with Mushrooms
Soup from Hasegawa Farm

ERIIEED

Ry AI—LDBINRE—Da

Terrine of seasonal vegetables

' Appetizer -

Porto wine sauce with saffron cream sauce

BERONSL A BHIEE 10RO FEMEF T —X

RILNDA ) —2R TIZ00)—LV—R
Oven-baked Mezame Potatoes and

Mushroom potage Sardines with Taggiasca Olive Sauce

RUYA—LDRE—Ta AVADEEHEIATLD
F—TUEE APV AAF)—TV—X

Low temperature roast of Sea Bream Mie Cuit, Cauliflower Puree

Matsusaka beef Vinegared sauce & BHHDOIF 1A

R4 DEREA—R HITZTT—DE2—LRE

Friy— R
Oven-baked scallops

Charcoal grilling and Main with Black Truffle Aroma

consommé soup of Nagoya Cochin BAEMILOA—T U IEE

AHEBEI-FUORKBEEA VAT ENaTnEY
Crispy fried Wild Blanquillo

White peach compote with Rich Nagoya Cochin Sauce

Like soup of a fromage brane KARTRHADONINIEEE

EEQIVR— B vDale ZHBI—FUORELRY—X

RAAINDT S =TRA
Terrine of apple and pistachio

Dessert with vanilla ice cream

AEDTI—X EREFFE&
INZSTARRA

Homemade New York Cheesecake

BRE-1-3—Y F-X7—* 1,000

Pear soup with Vanilla Ice cream

HEDA—THIT NZSTARRZ 1,200

Giantly made soup and muscat granite

BN —THITEXRAVNDT S =T 1,500

Apple terrine with pistachio and apple sauce

FRICRITHAEDTI—R ERZFFERLEDY—X 1,800
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