All of the course are served with Natural yeast bread, Coffee or Leat tea
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ROASTER COURSE CHARCOAL COURSE SPECIAL COURSE WAGYU COURSE MEAT FULL COURSE

6,000yen 7,500yen 10,000yen 8,500yen &m0 a—ta—x 15,000yen &HOTLI—Z8E
Grilled fresh shrimp from Canada Potage soup of domestic mushroom Charcoal grilled beef fillet . Domestic mushroom soup . Grilled beef fillet meat
Amuse with seasonal ratatouille Soup with gril!ed scallops f[om !-jokkaido Amuse salad style . Appetizer ;g scallop gill Bite Salad tailoring
WP BEAR—ILBEDTIIL :E\?‘y\/l)l’__L\?ﬂ—‘;__\/l T AL RO R KEEE & Seasonal salad accompaniment appetizer ~ MHFTLARDTUL
B EOT oMo LEEERSTOTIVEL I Soup EETYS L~ LA—TE SR T
RETDT)IL
. Foei gras and lentis, chicken terrine . Terrine of foie gras Black truffle sauce ZHDYIERZ Terrine of foie aras Black truffle sauce
Appetizer Locallylsourced chicken and mushroom Appetizer  with balsamic sauce Appetizer  TAFHFIOTFI—X Appetizer 77}_77\3@7__%_2
|f$d+\ly§gf|a<\il<¢tmﬁ:e_sil\lg)eﬁ_ - TATISELURE BEEEBOD BN)aT)—A Main Low-temperature roast of BNaTY—X
;wf;myj;i/l) FALT TU=X ALY Wagyu fillet meat 110 g
; i % Ba—
S . Cappuccino of Cauliflower MFETALADOEEA—ZN 10g Atsumi Pork small pie wrapped gril
Warm Sea Bream Mie Cuit, with turnip puree Soup with grilled scallop Hot Porto wine sauce
Warm soup of turnip cappuccino style vegetables AR B @30_)5:\:14 73'J7_7'7f|0)7?7_?_/4i¥'c Terrine of apple and pistachio Appetizer  BEBRONSG/AAHEES
Soup FEOBMNR—T FEOE1—LIRZ RETDTIVRA Dessert with vanilla ice cream RILNIAY—Z
hTF—/43T %IE@?"J—Z _ _
. Charcoal grilled fresh shrimp from Canada Charcoal grilled fresh shrimp from Canada ERRFAEN=TTARRZ Mushroom potage
- PSR T LB E OB S Fish PNy Soup S
R—IVBED R KEE EA X — LB DR K
Fish Grilled sea bream with seasonal vegetables BMERE/—R
is and bouillabaisse o Yuzu's granite ) Low temperature roast of
BT FEEBHRETAVYN—X Granité wEDT5=F Charcoal grilled low temperature roast Main Matsusaka ‘beef Vinegared sauce
Meat Aichi beef with Japanese style sauce *ﬁgﬂlﬂ){f&;ﬁﬂ—ll\
= D B— V—R
Charcoal grilled low temperature %Egj:?g\)\ﬁ%ﬁ’mn Ak B
: : Meat roast Aichi beef with Japanese style sauce Ch I grilli d
Meat Grllled Atsuml.pork Iovy temperat.ure roast B DR N ES L RI— 2 FIEY—2 arcoal grilling an .
with sauce ravigote of japanese pickles s g . consommé soup of Nagoya Cochin
N Nagoya Cochin's finest egg-crispy NS A
BEBEORKFESADEA—Zb hin's fi . < B8R rice dumpling with grilled miso BRBI—TYORNEI AT
o oo e i L ooy o st s
~ 3 p J\TBRIEDBESLRIERZ agoya Cochin’s finest egg-crispy
%551—?/0@;;£_¥EHT{EU§& B = rice dumpling with grilled miso
Dessert Pear soup with vanilla ice cream INT BRIEDRES TRIETR A Terrine of apble and pistachi ZHEBEI—F OB _EEFEITHER
FHRDA—THILT NZSTARERZ errine of apple and pistachio I\TERBEDBESBRIEERZ
Terrine of apple soup style Dessert with vanilla ice cream
fIEDNDTI—X E
Dessert with apB!e granite - T{;—E;);/KX;X RBAFAE White peach compote
LILE O 5; e Dessert Fromage brane sauce
SUNEDTIZTRA Rohrnoal
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& A LA CARTE
STARTER MATERIAL MEAT DESSERTS

Warm potage of Mushroom Today's meat dish Homemade New York Cheesecake
SOPEV NV LNAY TR 1,400 KEOBARIE 2,800 EEM— 1Tt F— % 1,000
Warm potage of turnip Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak Pear soup with Vanilla Ice cream
FEDEMNRE—Da 1,200 LEBI-FUERER TRBOANLY—NUN—=Y 2,800 SRR FILTT TP RFE 1,200
Charcoal grilled Atsumi pork and seasonal ratatouille salad . s .
N ) e < = — 2,500 Charcoal gtllled low ten}perature roast Aichi beef with two color sauces Japanese Orange jelly Fromage brane sauce
BRBRORKFEEFHFROTII(L YIIEAT BEEOR MFEERI—Rb 2BOY—ZT 4,800 EEFLLOOUaL JOX—U1 750 Y—ZRR 1,500
Seasonal vegetable grill (5 kinds) with charcoal grilled sausage .
EHHESYILOE, —t— RN EE 1,800 mi‘ﬁl\//légb:t‘szclgsgcr?;525‘;‘§352°;;t|e <auce Apple terri_lrle with pistachio and apple sauce 1,800
H4E T LD K EE 7 LB IR 110g 7,000 FRIZBITHEAENDT)—X ERZFALETLENDY—X )
Foie gras and lentils domestic young chicken terrine balsamico sauce 220 g 13,000
TATHISELVRE EEZEBOT—X NLHITI—X 2,800 Matsusaka beef charcoal grilled roast
with vegetables and Japanese style sauce
Nagoya Kohchin egg rice ARFO— RO R ABEE TVILEFIRA FIEY—X 110g 7,800
2 EBI-FUEFHICHK 600 7208 14,000
Barley and regional vegetables salad with Onion dressing Today's seafood dish
KREECHNA—AVMBEOYSY A=A ULy oy 1,500 A EOFREIE 2,400
Atsumi pork h deb i oickd dsalad Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage 1300
sumi pork homemade bacon with pickles an sga bfﬁ&??—)b/ﬁ%@ﬁﬁ(iﬁ ﬁfﬂl—%ﬁiﬁ@f—:/lﬁjﬁ—c le—=2 1,
BEBROBERBA—IY EILREFTHRZ 2,400 . -
Crispy grilled red swallow with Cauliflower cream sauce
Burna cauda, 2 color dip of ground vegetables (2 servings) REROAIA)EE BITZ0—D0)—LV—2R 4,000
WHEON—Zvho5 26T 197 (2AFD) 2,200 Sea bream Mie Cuit, with simple turnip puree

SBIFADIF 1A LU TILBEDEL—LIE 3,500



