Course 6,000yen

BEFHMO—I
Amuse

AT
Appetizer

Soup

AL VT 4y a
Main Dish

7Y —h
Desserts

it fa DA VIS F 3

=)V ZS5vyalETYOEXFLvE
Fresh fish carpaccio with

Kale, Sauce vinaigrette with crushed lemon

FHIORE—T a
Seasonal Potage soup

fmEFEHBEXOT VIV T Y

TJLwyabkx b —ALHEED/TE Y

Grilled fresh fish and seasonal vegetables salsa
Noisette with fresh tomato sauce and black vinegar

or
ANYOAKED AV — TN bE &
JUV—YIRAZ—RY—X
Grilled Iberico pork with olive and
bread crumb green mustard sauce

NT 4 VTR TY— 1
Patissier special dessert

restaurant

with SKY BAR

Course 8,000yen

BARERFAO—m
Amuse

i
Appetizer

¥ Mk
Seafood dish

¥ Ak A
Meat dish

7 ¥ —h
Desserts

TA777DTVal KEDT VA Y va
A F AV KR—b

Foie gras créme brulée matcha brioche, fig compote

FHIORE—T a
Seasonal Potage soup

AHD B KA
Fish dish of the day

WoEKEaTs NXY—YV—ZX FL2IYDOT77E2b

Low temperature roti of duck
Berry sauce Orange accent

NT4 IR TY—F
Today's patissier special dessert

Course 10,000yen

BEREFMO—I
Amuse

Appetizer

B R B
Seafood dish

B AR B
Meat dish

7 Y — bk
Desserts

T BHE K
Appetiser of the day

T4A7TITDORITLVEFHFTDORRE—T a2
Poire of foie gras and seasonal potage

VIT7BEOAT =IO,
Today's lobster dish

BOELDOT I =7
Granite of palate freshener

VTV BEIOEEST LA
Today's domestic beef tenderloin

NT 4 Y TR#TY—
Dessert of the day



