Course
6,000yen

8,000yen

10,000yen

BARE MO —m
Amuse

MENLIMBIET FTE 0,
Please choose one article from the appetizer

AHDFEHODOA—T
Today's seasonal soup

BARMELZEIFARAELISIHBRT FET W,
Please choose one article from fish or meat dishes
FTH—rLLIMBET FET W,

Please choose one article from desserts

BREFEMO I
Amuse

HIEDS1IMBET FE LV,
Please choose one article from the appetizer

AADOHEMFEEFHORRZ -T2
Today's Warm Appetizer and Seasonal Potage

BARAEMSIHBET FE L,
Please choose one article from fish dishes

BRAREHEIMHBRET FT W,

Please choose one article from meat dishes
FTH—rLLIMBET FI W,

Please choose one article from desserts
XX —IhHEEENET

BEEAO—IL
Amuse

7 BT K
Today's seasonal appetizers

AHOFH OXA—=T
Today's seasonal soup

VBB A< —)L DR,
Today's lobster dish

7 B E ET O

Today's Japanese beef dish
FH— OO~

Sweet petit gift from the chef
NT AV IR EARDO 7Y — T
Today's patissier special dessert

SCAPES

Select Appetizer

Carpaccio of salmon and boiled Japanese radish

with Roquefort taste
Y—FEVESALERBOANNSAYF 3 1vy7r—)VEAK

Miura vegetable Bagna cauda

with chef's whimsical three color source
SHBEXON—Z v HYE Y TDKESNSIHDY AT

Misaki tuna carpaccio, Provence-style
Sk Z7ua0nN8yFa Tady AR

Romaine Lettuce Caesar Salad with generously sliced Bacon
OAASYVLVARAEREYOR—a Dy —HF—H 5 X%

Select Seafood

Seafood dish of the day
AHO B fR

Red snapper poélé from Suruga-bay with sauteed cabbage
and two kind sauce,burro d'acciuga and berde

BB ESEHMORY L

=MEFYRARVOY T

VAT =)V By ar7eN)VTF26DY —ZAT(+500)

Select Meat

Meat dish of the day
ENISEORSEAE NS

Black Iberico Pork Simmered in White Wine

with Grain Mustard and Lime Accents
NVEFVTTFUR—DRYT =% F/aDVYERIXY A%

Select Dessert

Dessert of the day
AHOT Y —1

Premium tiramisu
LT S A 4

Three ice cream assortment
TAAIHEBEO DY

Smoked duck and lentil with salad style
WOAE—VELYAE ZHMBERXOY Z X237 T

Paté of Foie Gras and Shiitake Mushrooms Served with Pickles
TA7 T 7L W0WETDOINT ETZIVAEZ

Angel shrimp and Miura vegetable beignet
RMEZELE =ZHEXONZ Ik

Fresh Fish Poélé with Roast Camembert

and an Angel Prawn and White Kidney Bean Genovese Pasta
DR Avry_X—)boa—2Ak

RKEWELAA YT VEHDOY 2/ N—F

Sautéd lobster on the shell, served in the style of the day
(+1000)

SZRCHEZ LT ERGEAST—IVEBEORT L
FTOHDARZRANT(+1000)

Beef tongue ragout with black beer with casis
BE—IVTHAAREZYDS T — A A @K

Caramel aux Bananes and Choux au Chocolat
FYITAINNF—RbTa—vaaF

Rich Baked Lime Cheesecake with orange ice cream
FTALDWRENRALA IV RF—Xr—F FLVIVDTAX



