Course 5,000yen

il ¥
Appetizer

Soup

AT 2 I
Main Dish

Srevn = Ip
Desserts

THIAHDRD FHEOV—X MHOarR—1
Scorched bigfin reef squid,
garland chrysanthemum sauce, persimmon compote

KADZFEHDRA—T
Today's seasonal soup

“EFaAADLIHBET FE
Soup with many kinds of hyogo vegetables

WEWNEREAD T IV
Grilled fresh setouchi seafood

or

WREANNBEED T VI
Roast Setouchi Rokkoku pork loin

or

SMELETZoLDODT U EMicbbEiRY—AT
Austrarian beef stenderloin steak
with perfect sauce

EAXAFalDTY—X
Biscuit Terrine

GRILL TABLE

with SKY BAR

Course 8,000yen

BEFHFO -
Amuse

i 2K
Appetizer

Hi e
Appetizer

B fok
Seafood dish

B AR B
Meat dish

TR
Desserts

HE B MO —
Bite-sized Locally Produced Ingredients

RMAMFEMEMTF 5% EDF V=Xt 35 T AL R O Sy

Quanzhou Eggplant, Kamo Eggplant and
Eel Terrine with Fig Confiture

AHOBE»VF—R T
Warm hors d'oeuvres of the day

ik N e AR IO Y Y SR 8 e
Butter roasted shell-on lobster tail,
crustacean sauce

SME FTI740LDTVVLT FIAVERDYa
Grilled filet of Australian beef,
red wine and beef jus

EFzVY BREBFIAOVaEaTI-REEBlE
Bicerin with Awaji island milk gelato



