Course 6,000yen

BEFHMO—I

Amuse
AT TAT7TIEeMEDIT K AviS—=a2a
Appetizer BoayJ4Fa—)
Foie gras and mushroom pate de campagne
Strawberry Confiture
A= ZHORA—T 2
Soup Seasonal Potage soup

ALY F Ay BEREA TV EDT Y R— AL T
Main Dish Fish and lobster bouillabaisse

or

fFrEOXNVYy—F FIFaUV—X
RARIZT VRAX—RIKZ

Lamb persillade served with chimichurri sauce
and Tasmanian mustard

7 — INT 4 Y TR T Y — b
Desserts Patissier special dessert

restaurant
with SKY BAR

Course 8,000yen

BARERFAO—m

Amuse

i ML HDOHIVNNYy Fa =Y ahiT
Appetizer Scallop carpaccio with rouge

A= FHORE—T 2

Soup Seasonal Potage soup

B K B AHOD B AR

Seafood dish  pigh dish of the day

B AR TIVAEYY TVEOT T ¢

Meat dish RY)—=YV—Z TSvRALVYIOT7 IV

French Charlan duck of roti
Berry sauce Orange accent

7 — NT 4 TRET Y —b
Desserts 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
Appetizer 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



