& COURSE

ROASTER COURSE

6,300yen

Amuse

Appetizer

Soup

Fish

Meat

Dessert

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

TARTOA—RIZKAER/ O—t— XE FS5CEMADEET

CHARCOAL COURSE

SPECIAL COURSE

7,800yen 12,000yen
Japanese mushroom potage, Charcoal grilled beef fillet
Small\b?gn_a cauda\ cappuccino-style and served Amuse salad style
INSTEIN—=Z1TH Amuse with grilled scallops METLARD R KEES
EEYYYAL—LDBRNNRE—Ta YIFEIT
- . RETDITVIVIRZ . )
five-mushroom terrine, French foie gras terrine and
cappuccino-style French foie gras terrine and Appetizer "Inca no mezame" potato millefeuille
SEBOF/aT)—X ATF—/HEIT Aopetizer 1NCa no mezame" potato millefeuille WII|’] a black truffl_e s:ﬂ.]lce
PP with a black truffle sauce 57;07‘)§77;)7®/7}71/0;T J_:jf -
=L SHF— > BHDIILT— A
Butternut squash potage, served warm 77; ng‘@fﬁ:i@?—z X{fJ_ B2 TY—X
RNE—F I NRF v DEMRE—T 2 e
AMaTY—=R Clam chowder with autumn greens,
. . Soup served with scallops and Ezo abalone poélé
Grilled Red Sea Bream . Charcoal grilled Atsumi pork MBEDITLF IR
Seasonal Vegetables and WarmDish  and seasonal ratatouille salad RATEBETIERILRZ
Spring Onion Sauce EBEBROEEREA—RN BRETZNARZ . .
EEOTL BEHHEE A LA . ' ‘ Charcoalfgrllled fresh shrimp fron:n C.anada
Charcoal grilled fresh shrimp from Fish Source of macrophylla made in Aichi
Eish HTFEAR—IVEEO R KEE
IS Canada Walnut sauce B R —
Char-grilled and slow roasted Atsumi pork, NFTHEAR—IBEDRKIEE
ravigote sauce with pickled vegetables . A Yuzu's granite
RERD M M= ERO—R Granite  Yuzu's granite Granite  yrprs—5
BT IT IR —R WwIFDIT =T )
Charcoal grilled low temperature roast
Charcoal grilled low temperature Meat QChi beef with Japanese style sauce
Jonathan apple soup, Meat roast Aichi beef with Japanese style sauce &iﬂﬁzwmkﬁ%ﬁ?ﬂ%u_m‘
servedwith homemade vanilla ice cream BHEOR NESRBO—Z FIRY—R R —A
'ﬁﬁwx‘_?&i? - A . Nagoya Cochin's finest egg-crispy
BREUNZITARRZ :\-l:szy;i?cn};n s.t:nge;ﬁ:é;?r}csr:py ~BR rice dumpling with grilled miso
1 u I WI 1 1 . . .
i & & B—F Ol L E T B8R and Amai'm Pork with charco?I grill
J\T BRI (D e LA % L£EHEEBI—FUOB_EEFHENT R
= = I\TRBRIEDREERIE LB ERD R KBEERZ
Jonathan apple soup, Terrine of apple mango
s servedwith homemade vanilla ice cream Dessert with litchi branmange

FEDRA—THIIT
BRENZSTARERA

TYINIoI—DT)—3X
FAFDT IRV IRA

WAGYU COURSE

8,900yen &HNHYa—ta—2

MEAT FULL COURSE

16,000yen HBOTLI—Z8&

Appetizer Clam chowder with seasonal greens, Bite
& served with scallops and Ezo abalone poélé appetizer
ZEHHEDITLF YIS
Soup AT EBBTIEDRILTZ
) Low-temperature roast of Appetizer
Main Wagyu fillet meat 110 g
M4FTALRDEREO—RN 10g
Terrine of apple mango Hot
with litchi branmange Appetizer
Dessert S Lz T—mr)—x
FAFDIT TRV TIRA
Soup
Main
~ B
Dessert

& A LA CARTE

STARTER

Japanese mushroom potage, cappuccino-style and served with grilled scallops

EESYYIAL—LDORE—SahTF—/HIIT KREATOTVILRA

Butternut squash potage, served warm
NER—F Y RRF v DRNMNZ—T

Charcoal grilled Atsumi pork and seasonal ratatouille salad

BEBDRNFESEZHHROIZ (L FIHLEIUT

Homemade ravioli with clam chowder, served with grilled lobster
BREUSEFIDITLFvIFZHILT AX—ILIEDTIILRZ

Grilled five kind seadonal vegetables and chacorl grilled sausages

ZHFEJUILORE, VDR S

Japanese five-mushroom terrine, cappuccino-style and served warm

SEOEEF/IDRINTI)—X hTF—/AIT

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)

French foie gras poélé with Nagoya Cochin sauce
TIVREITFTITIORIL ZHEI—FUVU—R

MATERIAL MEAT

Atsumi Umami Pork Low Temperature Roast Pickled Ravi Got Sauce

2,000 BESFTHROEREO—RAN LTS TTUR—R 2,800
Nagoya Cochin and Atsumi Pork Tofu Healthy Hamburg steak
L200 gHRa—FULBER BEONLY—AYA—Y 2,800
2500 Charcoal grilled low temperature roast Aichi beef with two color sauces
’ BRFORNESERA—XL 260Y—RT 4,800
Wagyu beef charcoal grilled roast
2,000 with vegetables and Japanese style sauce
R TALAD R KIEE TILTIRA 110g 7,500
220 g 14,000
1,800 Matsusaka beef charcoal grilled roast
with vegetables and Japanese style sauce
MABRFO—RAD K KIS TULF IR FMEY— 110g 8,300
1,800 220 g 15,000
., MATERIAL FISH
Grilled Red Sea Bream Seasonal vegetables and dried tomato sauce
HFAOTIL FHHRERTAIM—Z 2,400
Charcoal grilled of lobster from Canada Megaphyll made in Aichi Hivernage )
PFAEAR—IVBEORKE BMREXEOSF —Vattarc e 1,300
1.700 Poélé of Rosy Seabass Served with Seasonal Vegetables Tempura
’ DECHORIL FHBZORFDHFA 6,000
Crispy fried red tilefish, with cauliflower cream sauce
2,400 FREBONAIESE HTFTT—DYI—LY—Z 4,200
Scabbard fish poélé with Genovese sauce
2,400 ATNROKIL S1/R—BY—2 2,800

Grilled beef fillet meat

Salad tailoring
METLRDTIIL LT

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

Atsumi Pork small pie wrapped grill
Porto wine sauce
BEBRO/NSG/ABHBEE
RILNTA ) —R

Japanese mushroom potage, served warm
EEIYYAIL—LDENNVKRE—a

Low temperature roast of
Matsusaka beef Vinegared sauce
ABR 4 DAERA— X b

Feigy— X

Charcoal grilling and
consommé soup of Nagoya Cochin
BEEI—TFUORNBEEDIAR=T

Nagoya Cochin's finest egg-crispy
rice dumpling with grilled miso
ZEEI—F O EF#EITEHER
I\T BRIEDREERIER A

Terrine of apple mango
with litchi branmange

TyINII—DT)—X
FAFDTIURVDIRA

DESSERTS

Pear Soup with Vanilla Ice Cream
FFYDR=THEILT NZFTARFA

Apple compote with granite
fIEOIVR—k TI=THRA

Terrine of apple mango with litchi branmange
TYTNIVA—=DTI—=R SAFDTIURVPIRA

1,200

1,200

2,000

RO&STER



