& COURSE

ROASTER COURSE

6,000yen 7,500yen 10,000yen
Charcoal grilling of domestic young chicken Potage soup of new Onion with grilled scallops Charcoal grilled beef fillet
Amuse Homemade Ratatouille Amuse from Hokkaido, vinegret ofj?panesiginger Amuse salad style s
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. . Deep-fried flounder of Kadaif . Terrine of foie gras Black truffle sauce
Appetizer Cajmadla.m Lobster and Grilled Bamboo Shoots Appetizer Simple tomato sauce Appetizer IATHSIDT— R
i g Vegetable Sj"jg . FEOA—IEATAH VT LBRRR— ENJ2TY—X
ES 233 — b7
YIAMHILT .
Cappuccino of mushroom
Warm Poéler of foie gras Black truffle sauce Soup with grilled scallop
Warm soup of turnip cappuccino style vegetab|e5 TIVRETATTZDRIL BN)J2TY—R V‘J‘ZJM/‘—.L\U)ZJj?’_/'fiLL_C
Soup HEOEMNNR—T REATDTVIVIRZ
HTF—/HEIIT
. Charcoal grilled fresh shrimp from Canada Charcoal grilled fresh shrimp from Canada
Fish Walnut sauce Fish Source of macrophylla made in Aichi
P ABEA R ILBEDR NS NI EAX— VBRI
Fish Grilled sea bream with seasonal vegetables BHMERE/—R
I and rape blossom sauce L Yuzu's granite
BE0TUIL EEBHELZOEY—R Granite wFENTS5=F Charcoal grilled low temperature roast
Meat Aichi beef with Japanese style sauce
T )l SH—
Charcoal grilled low temperature %gfﬁf)\ﬁ%ﬁmu Ak
. . t Aichi beef with J I
Meat Grllled Atsuml.pork Iovy temperature roast Meat %Z'E4:';),%@%%@%0;@5;:%3%3?1
\%t%hﬂs;;)ci r&g;g\glfjja;al\nese pickles Nagoya Cochin's finest egg-crispy
) JR N LG i —_ . . . . .
%Elf?"f{j\yl\‘/—;\n Nagoya Co.chin's. fines.t egg-Frispy B g%%gfggg%‘f%l;%m%}ﬁﬁ
s rice dumpling with grilled miso [k B8 (7 e == [k 86 57
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Strawberry soup with vanilla ice cream I\T RIS DBES IRIER A .
Dessert e (Fomr—THuT N=STARER Orange jelly
) Dessert Fromage blancy sauce
Orange jelly ALoEDTAL TOR—VaTIVY—R
Dessert Fromage Blancy Sauce

CHARCOAL COURSE

All of the course are served with Natural yeast bread, Coﬁeg or Leat tea
FTRTOI—RIZKABER /Y O—b— XE [FCEMNDEET

SPECIAL COURSE
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Warm potage of turnip
EOEMNVRE—T

B RTILOE, V-t —URKES

with Grilled Hokkaido Scallops

TSVAREITATITZNORIL BN)aTY—R

Nagoya Kohchin egg rice
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MATERIAL
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Atsumi pork homemade bacon with pickles and salad

1,200
Seasonal vegetable grill (5 kinds) with charcoal grilled sausage 1.500
Charcoal grilled Atsumi pork and seasonal ratatouille salad
BERORKFSEZHHEOT AL HIFEUT 2,500
Canadian Lobster and Grilled Bamboo Shoots with Wild Vegetable Salad
NFHEAR—IBELAOTIN ILEOY AT 2,800
Japan-Grown Bamboo Shoot and Wild Vegetable Tempura 2 800
EEGEUKORRS EEERITDTIIVRA
Foie gras and lentils domestic young chicken terrine balsamico sauce

3,000

600

Barley and regional vegetables salad with Onion dressing
KELCNAR—VHBROY ST F=AVRL YooY 1,500
Burna cauda, 2 color dip of ground vegetables (2 servings)

2,200

2,400

BEBROBRER—OY EIILRAEYIHRA

MATERIAL MEAT

Today's meat dish
AEDEAHE

Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
HEBEI—FUERER EEOANL—NYN=T

Charcoal grilled low temperature roast Aichi beef with two color sauces

FTHREDRKFESEEO—XN 2BDOY—AT

Wagyu beef charcoal grilled roast
with vegetables and Japanese style sauce

METALADRKEEE TVILEFRZ
Matsusaka beef charcoal grilled roast

with vegetables and Japanese style sauce
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MATERIAL FISH

Today's seafood dish
AEHOESHERIE

Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage

HFFEFR—IVBEDRKE BRREREDNT -2 T

Grilled Hokkaido Scallops with Mini Dried Tomato and Young Onion Soup

BEEWNILOTIIL FIAMNFERED/NSGZRA—TRA

Crispy grilled red swallow with Cauliflower cream sauce

REMHOAIAIEE HITFTT—D0)—LY—A

2,800
2,800
4,800
110g 7,000
220 g 13,000
110g 7,800
220 g 14,000
2,400
1e—% 1,300
2,600
4,000

WAGYU COURSE

8,500yen &pDa—ta1—2

MEAT FULL COURSE

15,000yen &®OTLI—Z8&

Domestic mushroom soup Grilled beef fillet meat

Appetizer  anq scallop grill Bite Salad tailoring
& Seasonal salad accompaniment appetizer ~ F4I/LARDTUL
Soup EETYYL—LR=TL YIHEILT
/'kfl—_rd)’ju)k .
FHOYTTRA Terrine of foie gras Black truffle sauce
Appetizer TF7ISDTI)—X
Main Low-temperature roast of BNJaTY—R
Wagyu fillet meat 110 g
=
MHTALAOEER—ZN 108 Atsumi Pork small pie wrapped grill
Hot Porto wine sauce
Strawberry compote made of red wine Appetizer BERONSH/ A GHEEE
Dessert with vanilla ice cream RILNTA2)—R
RO T EFEEAFIDaVR—t
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Soup Mushroom potagle )
XYY AI—LDRE—Ta
Low temperature roast of
Main Matsusaka beef Vinegared sauce
MBR 4 DIERER—Rb
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Charcoal grilling and
consommé soup of Nagoya Cochin
BEBI—FUORKBEEA VAT
Nagoya Cochin's finest egg-crispy
~ B rice dumpling with grilled miso
ZEEI—FT VOB EEFENTEHER
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Ponkan mandarins terrine
Dessert Fromage blancy sauce
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DESSERTS

Homemade New York Cheesecake

BR®=1-3—Y F-R7—* 1,200
Strawberry soup with vanilla ice cream

EEAFIORA—THILT NZFTARBA 1,200
Japanese Orange jelly Fromage brane sauce

EEALYSOYAL JAR—1TIVY—RFR 1,500
Red Wine and Japan-Grown Strawberry Compote with Pistachio Ice Cream
FRIATHEFEEEAFIAVR—N EXZFATARRZ 1,500
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