& COURSE

ROASTER COURSE

CHARCOAL COURSE

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

12,000yen

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

Amuse

French Foie Gras and Chicken Terrine

SPECIAL COURSE

Charcoal grilled beef fillet

salad style
METLADRKBEE
YIHEILT

French Foie Gras and Chicken Terrine
with Black Truffle Sauce

6,300yen 7,800yen
Small bagna cauda
Amuse INSIRIN—= % F9R Amuse
French Foie Gras and Chicken Terrine
. ith Black Truffle Sauce
Appetizer " oo
ppetiz TIVREITATIIEERBDTI)—X Appetizer
ENaTY—R
Soup Cold Butternut Squash Soup
NA—F I ARF v DABR—T WarmDish
Grilled Red Sea Bream
Fish Seasonal Vegetables and Spring Onion Sauce Fish
EfOTIIL FEHHREAFEFV—R
Char-grilled and slow roasted Atsumi pork, Granité
Meat ravigote sauce with pickled vegetables
EERO R MFESERA— R
EEBFITIURI—X
Meat
Pear Soup with Vanilla Ice Cream
Dessert HFFYORA=THNT
INZTTARRZ
~ B
Dessert

& A LA CARTE

STARTER

with Black Truffle Sauce Appetizer - N

ISVRETAT Y SEEBDTI—3 PP IIYRETFT T IEEIBDTI—R

BMaTY—X 2ZMaTvy—2x

. . Clam chowder with summer vegetables,

Charcoal grilled Atsumi pork Soup snow crab, and Ezo abalone

gnd seasongl ratatoulllejalai:l o EHREDITLAF YIS

BEROEEREA—RN BRESZIALRA RIAHZERRT IERA

Charcoal grilled fresh shrimp from Charcoal grilled fresh shrimp from Canada

Canada Walnut sauce Fish Source of macrophylla made in Aichi

N REFY— LR DM A S N IBEA XN —ILBEDR KBS
FHEKRE/—R

Yuzy's granite s Yuzu's granite

WwIFDITZ=TF Granité @‘4303793:7‘—

Charcoal gri”ed low temperature Charcoal grllled low temperature roast

roast Aichi beef with Japanese style sauce Meat Aichi beef with Japanese style sauce

BEMFORKFESEEN—A FHEY—Z BRI ORKEEEREN—Rb
MAEY—R

Nagoya Cochin's finest egg-crispy s g .

rice dumpling with grilled miso Naggya Ccl).chln ° :nes?ltl eé;g cnspy

L2 HBEI—F o OELE T FEHER < B ncsi Aump ing Wklt %:l E m|si> "

T BRRE D 1837 = and Amami pork with charcoal gri

I TAEORERERA 2 EEa—F OB L ETHTHN
INTERBEOBESHREEBERDRK KEERZ

Kyoho Grape Compote with White Wine Gelée

E“’%@:‘\{ﬂ'sﬁ‘ N Terrine of apple mango

BUAYRY—ERA—THIT Dessert with litchi branmange

Abalone butter saute with foie gras
BRTIEDNE—IT— TATITHA

Cold Butternut Squash Soup
NE—F VI NRF v DHRER—T

Charcoal grilled Atsumi pork and seasonal ratatouille salad

BEBRORKESESHHRODIEM12 H$IFHIUT

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

AVHDEEHTH EFFERE =3y +
BEOMNN—X AT—ILIESYLERZ

Grilled five kind seadonal vegetables and chacorl grilled sausages

FHERTVILORE, VU R KEEE

French Foie Gras and Chicken Terrine with Black Truffle Sauce
TIVRETATIZEEHBDOT)—X BNaTVy—X

Nagoya Kohchin egg rice
L£HEI—F U EFENTHEIER

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

FYTLIvI—DT)—X
FAFDTIURVDTIRA

MATERIAL MEAT

Atsumi Umami Pork Low Temperature Roast Pickled Ravi Got Sauce

300 mEsEaBOEEN-— RN SEETTYTU—2 2,800
1,200 Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
ZEHBRI—FUEEER EBEBOANLI—NYN=YT 2,800
2,500 Charcoal grilled low temperature roast Aichi beef with two color sauces
BHEORNESRRA—RS 2BOY—XT 4,800
Wagyu beef charcoal grilled roast
2,000 with vegetables and Japanese style sauce
M TLADR KIS TIILB IR 110g 7,500
220 g 14,000
1,800 Matsusaka beef charcoal grilled roast
with vegetables and Japanese style sauce
WABRAFO— RBID R K BEE TILBRERZ FEAY—Z 110g 8,300
2,800 220 g 15,000
600 MATERIAL FISH
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 )
WFHEFR—IVBEOR K BMBEXRENS —VattarT 1¥-* 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 WFREFR—VBELEBHREOTULY FLHIT 2,800

WAGYU COURSE

8,900yen &mDa—ta—2

Appetizer  Clam chowder with seasonal vegetables,

& snow crab, and Ezo abalone
EHHEOITLF YIS

Soup RO HZEBBTIERA

) Low-temperature roast of

Main Wagyu fillet meat 110 g
METLADKRD—ZNM 10g
Terrine of apple mango

Dessert with litchi branmange

TYIINII—DT)—X
FAFDTZURIDIRZ

MEAT FULL COURSE

16,000yen &AOTLI—Z8E

Bite
appetizer

Appetizer

Hot
Appetizer

Soup

Main

< R

Grilled beef fillet meat

Salad tailoring
METALADTIL HFHLETLT

French Foie Gras and Chicken Terrine
with Black Truffle Sauce
TIVREITFTITZDT)—X
2NJ2aT7V—X

Atsumi Pork small pie wrapped grill
Porto wine sauce
BERDNSGNABHEE
RILNTA Y —2R

Cold Butternut Squash Soup
NE—F I HRF v DRBR—T

Low temperature roast of
Matsusaka beef Vinegared sauce
MR DERER— R

EeiEY— R

Charcoal grilling and
consommé soup of Nagoya Cochin
AHBI—FUORKEEEAVAR—T

Nagoya Cochin's finest egg-crispy
rice dumpling with grilled miso
HEEI—F OB L EFEITHEER
INT RIS DBESBRIER A

Terrine of apple mango
with litchi branmange

TIFTNIT—DT)—X
FAFDT IRV IRA

Dessert

DESSERTS

Pear Soup with Vanilla Ice Cream
FEFYDRA—THILT NZSTARRA

Kyoho Grape Compote with White Wine Gelée
EEEOIVR—bETAE)—RA

Terrine of apple mango with litchi branmange

TYTLIVTA—DT)—=X FAFDT IRV TRA

1,200

1,500

2,000

RO&STER



