& COURSE

ROASTER COURSE

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

CHARCOAL COURSE

Clam chowder with summer vegetables,
snow crab, and Ezo abalone
EBEOITLF YIS
ROAHZEWRTIERZ

Terrine of seasonal vegetables with
Saffron cream sauce
FEFREOT)—X

VI )—=L)—R

French foie gras poélé, black truffle sauce
TIVREITFTI ORIV BNaTY—R

Charcoal grilled fresh shrimp from Canada
Walnut sauce

N REAT—ILEEDR NGEE

SPECIAL COURSE

10,000yen

Amuse

Appetizer

Soup

Fish

Charcoal grilled beef fillet
salad style

M T(LADBR KBEE
HYIHEILT

Terrine of seasonal vegetables with
Saffron cream sauce
FHHHEDT)—X
BITUD)—L)—R

Clam chowder with summer vegetables,
snow crab, and Ezo abalone
EBEDIILF YIS

RO HZEWBRTIERZ

Charcoal grilled fresh shrimp from Canada
Source of macrophylla made in Aichi

HFREAT—IVEED R NGEE

6,000yen 7,500yen
Charcoal grilling of domestic young chicken
Amuse Homemade Ratatouille Amuse
EEEFBD R NBEE
BRES A1 IRA
Appetizer Terrine of seasonal vegetables with Appetizer
Saffron cream sauce
FHEHROT)—X
YIS0 )—LV—R
Warm
Chilled Charcoal-grilled Corn Soup Dish
Soup BN EOTIS DA WA —T
Fish
Fish Grilled Red Sea Bream
Is Seasonal Vegetables and Spring Onion Sauce
BREOTIL EHTREAFRFY—R Granité
Meat Cha}r-grilled and .s.low.roasted Atsumi pork, Meat
ravigote sauce with pickled vegetables
EERO R KFESEEO—Zb
ELEFITIUN—X
~ B
White Peach Compote
Dessert Served with White Wine Jelly
BHHkOIR—
TI=TRA Dessert

& A LA CARTE

Yuzu's granite
WwInT =7

Charcoal grilled low temperature
roast Aichi beef with Japanese style sauce

BRIEKREY/—X

Charcoal grilled low temperature roast

Meat
mEy—=x

FBHGORNESKED—XN FIEY—X

Nagoya Cochin's finest egg-crispy
rice dumpling with grilled miso

LEBI—FU OB EFENTHER

Terrine of apple mango
with litchi branmange

TYTINIT—DT)—X
FAFDTIUIVDIRA

Dessert

J\T BRI D FEEDRIER 2

White Peach Compote

Served with White Wine Jelly

BiknavR—k

STARTER

Abalone butter saute with foie gras

BRTIEDNE—IT— TATITHA

Chilled Charcoal-grilled Corn Soup
RAKFETH EF NI EOTY DA RR—T

Warm Young Burdock Soup dressed Cappucino
EBXDITLFVYIZ

Charcoal grilled Atsumi pork and seasonal ratatouille salad
BEBRORKESESHHROTEM12 $IFHIUT

Homemade gnocchi finished with Inca no Mezame potatoes
Summer vegetables in tomato sauce served with grilled lobster

AVHDERHTH LFEERE =av+
BEHFEDOMNIN—X FIY—LIETIILRZ
Grilled five kind seadonal vegetables and chacorl grilled sausages

B RTILOE, V-tV RKEE

Terrine of ten kind seadonal vegetables Saffron cream sauce Grilled Omar shrimp

10 BBNFHHRT)—X 4I77500)—LY—R
AR—ILIEDTILRA

Nagoya Kohchin egg rice
HHEI—FUEFENTEER

MATERIAL

Barley and regional vegetables salad with Onion dressing
REZECHNA—VMBFROYSHE A=Ay
Burna cauda, 2 color dip of ground vegetables (2 servings)

MEEDON—=vhoZ 28T1v7 (2A\F)

Atsumi pork homemade bacon with pickles and salad

BEBROBRER—OY EIILRAEYIHRA

Aichi beef with Japanese style sauce
B ORKESEREA—R

TI=THA
MATERIAL MEAT
3500 Atsumi Umami Pork Low Temperature Roast Pickled Ravi Got Sauce
’ BESTEFABOERA—RN EEFFT Tk — 2,800
1,200 Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
BZEHEBEI—TFUEBER BEBEOANLY—N\YN=T 2,800
1,200
Charcoal grilled low temperature roast Aichi beef with two color sauces
2,500 BAFORKESEREN—R 2BOY—AT 4,800
Wagyu beef charcoal grilled roast
with vegetables and Japanese style sauce
2,000 M TLADR KIS TIILB IR 110g 7,500
220 g 14,000
Matsusaka beef charcoal grilled roast
1,800 with vegetables and Japanese style sauce
WMIRFO—RADRKBEE TILBHIERZ AV — R 110g 8,300
220 g 15,000
2,800
MATERIAL FISH
600 Grilled Red Sea Bream Seasonal vegetables and dried tomato sauce
EEOTIL FHERENTAIY—2 2,400
Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage )
NI HEAR—LBEORNE BRREXENS—vaftrc 1¥7* 1300
1.500 Poélé of Rosy Seabass Served with Seasonal Vegetables Tempura
’ DECHDARIL FHHEORSDHFA 6,000
Crispy fried red tilefish, with cauliflower cream sauce
2,200 FHBODINIGEE HITFTT—DYI—LY— 4,200
Grilled salad with Canadian lobster and summer vegetables
2,400 NFREAR—IWBELEHEOT LY LT 2,800

WAGYU COURSE

8,500yen &pDa—ta1—2

Appetizer  Clam chowder with summer vegetables, .
& snow crab, and Ezo abalone Bite
BEHEDIILF YIS appetizer
Soup RO A=EBRTIERZ
Main Low-temperature roast of Appetizer
Wagyu fillet meat 110 g
METLADEEA—Z 10g
Terrine of apple mango Hot
Dessert with litchi branmange :
FYFNIII—DF)—R Appetizer
FAFDT IRV TIRA
Soup
Main
~ B
Dessert

MEAT FULL COURSE

15,000yen &®OTLI—Z8&

Grilled beef fillet meat
Salad tailoring
MEFETLRDTIIL
YIXHILT

Terrine of foie gras Black truffle sauce
TATTZDTI—=X
BEN)aTy—X

Atsumi Pork small pie wrapped grill
Porto wine sauce
BERONSB (B HEEE
RILNTA)—R

Chilled soup of the corn
FIEODLDOAEI—T

Low temperature roast of
Matsusaka beef Vinegared sauce
MBR 4 DIRREN—Rb

Bty — R

Charcoal grilling and
consommé soup of Nagoya Cochin
AEBI—FUORKBEEA VAT

Nagoya Cochin's finest egg-crispy
rice dumpling with grilled miso
HHEI—T OB EEFENT R
INT R DBESRIERZ

Terrine of apple mango
with litchi branmange

Ty T—DT)—X
FAFDT IRV IRA

DESSERTS

Garnished White Peach Soup
BHkDA—TEIIT

White Peach Compote Served with White Wine Jelly
B0 R— BT —RZ

Terrine of apple mango with litchi branmange
AFLARVIA—DTV—=R FAFDTIURUDIRA

1,000

1,500

2,000

RO&STER



