& COURSE

ROASTER COURSE

All of the course are served with Natural yeast bread, Coffee or Leat tea

TARTOA—RIZKAER/ O—t— XE FS5CEMADEET

CHARCOAL COURSE

SPECIAL COURSE

WAGYU COURSE

8,900yen &HNHYa—ta—2

Appetizer
&
Soup

Main

Dessert

Clam chowder with seasonal vegetables,
snow crab, and Ezo abalone
EMHREOITLF YIS
R)AAZEMRRT IETRA

Low-temperature roast of

Wagyu fillet meat 110 g
METALHOERA—RM 10g

Terrine of apple mango
with litchi branmange
TYTNRT—DT)—X

MEAT FULL COURSE

16,000yen HBOTLI—Z8&

Bite
appetizer

Appetizer

Hot
Appetizer

Grilled beef fillet meat

Salad tailoring
METLRDTIIL LT

French Foie Gras and Chicken Terrine
with Black Truffle Sauce
TIVRETATTZIDTI)—X
BNaTY—X

Atsumi Pork small pie wrapped grill
Porto wine sauce
BERO/NSZ /A BHBEE
RILNTA Y —R

6,300yen 7,800yen 12,000yen
small b d Clam chowder with summer vegetables, Charcoal grilled beef fillet
Amuse ma’ bagna cauda snow crab, and Ezo abalone salad style
INSTR == I Amuse g%y LFeos AMUSE ko Lo ki
RIAHZEBRTIERA YIFHIT
. :\:iizc;::;?rﬁ,r:ffeagjugzl‘:ken ferrine French Foie Gras and Chicken Terrine French Foie Gras and Chicken Terrine
APPetizer oo BT 7T SEEBOTI—R Abpetizer  With Black Truffle Sauce Appetizer Wit Black Truffle Sauce
L TU—2 £ TSURETAT I FEEBOTI—X ITVAREIFTTIERTROTY—
%F'Jlj\/_x %F'Jlj J—Z
Id B h Clam chowder with summer vegetables,
Soup S?;—:—t\tjg‘;;ﬂs—i?f@;sguifx—j W Dish Ch:rcoal grillled Atsur’lr;i polrkd Soup snow crab, and Ezo abalone °
armbis and seasonal ratatouille sala EHFFEDITLFvISL
BEROEEREO—AN BRESIMYALIRA ROAAZEBRTIERZ
Grilled Red Sea Bream
Eoh) Seasonal Vegetables and Charcoal grilled fresh shrimp from Charcoal grilled fresh shrimp fron:n C.anada
Spring Onion Sauce Fish Canada Walnut sauce Fish Source of macrophylla made in Aichi
HBOTUL BEHBHLAZREY—R RS Y —LBED S K S N ABEA X BEDR KIS
FMEREY—R
Char-grilled and slow roasted Atsumi pork, Granité Yuzu's granite GITE Yuzu's granite
Meat ravigote sauce with pickled vegetables WIOTZ=T BFDTZ=T
BEROR KEESERD— X )
LEEITST4TINI—R Charcoal grilled low temperature Charcoal grilled low temperature roast
Meat roast Aichi beef with Japanese style sauce Meat Aichi beef with Japanese style sauce
. . FAEFORKFESEEA—ZS FEY—Z B4 DR KESEREA—Z
Pear Soup with Vanilla Ice Cream FEY—Z
Dessert FEFIDRA—THEIT in's fi .
INZTTARRA Ecaegzﬁfncpﬁiﬂ;r\‘/vsitl:rz;siltleeg?r;icsrcl)spy Nagoya Co.chin's' fine§t egg-f:rispy
N S S o ool wit gildnie |
\THh & IFIESS NZ
ATERROBEETRRBL & i BI—F O E TR HER
I\TBRIEDRESBRIG SR ER DR KEERA
Kyoho Grape Compote with White Wine Gelée
Dessert EID%U?ZI‘{'/‘I‘f—F N Terrine of apple mango
BUAB)—ER—THIT Dot with litchi branmange

& A LA CARTE
STARTER

Abalone butter saute with foie gras
BERTIEDNE—IT— TATITHRAZ

Cold Butternut Squash Soup
NE—F Y ARF DB —T

Charcoal grilled Atsumi pork and seasonal ratatouille salad

BEBORNMNFESEZHMHFRODIAAL FIHEIUT

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

AVHDODBESHTHEF-ERE v+
BEOINN—X AX—ILIESYILIRZ

Grilled five kind seadonal vegetables and chacorl grilled sausages
FEFRTVILORE, VU RKES

French Foie Gras and Chicken Terrine with Black Truffle Sauce
TIVREITATTIERHBODTI)—R EMa1TVU—X

Nagoya Kohchin egg rice
E£HEBRI—FUEFHETEHR

MATERIAL

Barley and regional vegetables salad with Onion dressing
REECNA—OVMBZOYIH A=F Ry vy
Burna cauda, 2 color dip of ground vegetables (2 servings)

WEEON—=vhI5 26T vT (2 ABD)

Atsumi pork homemade bacon with pickles and salad

BEBROBRERN—TY EUIILREYSERZ

TYTINIIA—DT)—X
SAFDITSURVITRA

MATERIAL MEAT

Atsumi Umami Pork Low Temperature Roast Pickled Ravi Got Sauce

3900 msEraBOEEI—AN SHETST TR 2,800
1,200 Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
HAEBI-FUERER EEONLY—NAYN—Y 2,800
2,500 Charcoal grilled low temperature roast Aichi beef with two color sauces
BREORNESERO—ZL 2B0Y—RT 4,800
Wagyu beef charcoal grilled roast
2,000 with vegetables and Japanese style sauce
METLADRKEES TILBZRA 110g 7,500
220 g 14,000
1,800 Matsusaka beef charcoal grilled roast
with vegetables and Japanese style sauce
R4 A— RO K KEE LB RZRZ MEAY— 110g 8,300
2,800 220 g 15,000
., MATERIAL FISH
Grilled Red Sea Bream Seasonal vegetables and dried tomato sauce
EROTIL FEHHREFTAIIY—R 2,400
Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage )
PFAEAR—IVBEORKE BMREXEOSF —Vattarc e 1,300
1.500 Poélé of Rosy Seabass Served with Seasonal Vegetables Tempura
’ DECHORIL FHBZORFDHFA 6,000
Crispy fried red tilefish, with cauliflower cream sauce
2,200 FREBEOAIAVEE HITFT—DI)—LY—Z 4,200
Grilled salad with Canadian lobster and summer vegetables
2,400 2,800

NTFEFR—IBELEHROTIILYILLEILT

FAFDTIURVDTRA
Soup Cold Butternut Squash Soup
NE=FYIARF v DAHRA—T
Low temperature roast of
Matsusaka beef Vinegared sauce
AR A DIERA—R b
ety — X

Main

Charcoal grilling and

consommé soup of Nagoya Cochin
~ B BEEI—FUORKEEEAUAR—T
Nagoya Cochin's finest egg-crispy
rice dumpling with grilled miso
LHEI—FU OB E FHITHEIER
I\NT R DBEERIERA

Terrine of apple mango
with litchi branmange

TYINIT—DT—X
FAFDT IRV D IRA

Dessert

DESSERTS

Pear Soup with Vanilla Ice Cream

HEFYOR—THIT NZSTARFZ 1,200
Kyoho Grape Compote with White Wine Gelée
QI R—META U BI—RE 1,500
Terrine of apple mango with litchi branmange

2,000

TITNIRT—DT)—X FAFDTIUIVCIRA

RO&STER



