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J/:zecza/ Gowrse
6,000yen

Amuse
T Ia—R

Today's Carpaccio Winter Vegetable Salad accented
with Wasabi Sphere

AHDAHN Sy Fa ZEEOY T XL
HZEDATZ 2 —Z VBT 7Y MIC

Crab and Tomato Pasta or This Month's Potage
BLI2rD AL
bLLBFGHOELZ -V 2

Fish Directly from Nagahama and Saimaki Shrimp
with Lard with Herbs and Shungiku Sauce

RIREXD B L F&igE
N—THFEBLINFEHEFDY —A
or

Spanish Iberico Pork Poeler, Endive and Nut Salad
with Two Kinds of Sauce

ARAVHE AXYaKoORT L
TVTA—TEFov 2D T7X 28DV —A

additional fish or meat dishes + ¥ 1,000

Rl & R 2B +¥1000

Bream, Roe and Flying Fish with Rausu Kelp Chazuke
il <o HT FRAERAOE LKEHDT

Ruby Red Apple Compote and Kumquat Gelee,
Hazel Nut Meringue with ginger Sauce

FLEDavE—rE&ffiovar
N—ENLFIVDALVT PV —V—R

@W Gowurse:

8,000yen

Amuse
7 Ia—R

Today's Carpaccio Winter Vegetable Salad accented
with Wasabi Sphere

AHDODAHN Ry Fa XKW EDOH I XL
HIZEDATZ7 2 —IAZT 7V MIC

Crab and Tomato Pasta or This Month's Potage soup

L r=FDRRR
HbLRIFSGHDODRE—Y a2 RA—-F

Fish Directly from Nagahama and Saimaki Shrimp
with Lard with Herbs and Shungiku Sauce

RIREXED B L ¥ &g
N—THFEBLINFEHEHFHDY — A

Limoncello Granita

VEVF2vuRDIIT=—2XR

Beef Fillet Poeler with Artichoke Frits,
and Tarragon and Mushroom Sauce

74 LHDRT L
T—FT4Fa—2r2D7Y v FMiZ
IRAbPT7adveE=wyTalt—LDY—RA

Bream, Roe and Flying Fish with Rausu Kelp Chazuke
il <o HT FEAEERMOE LAKRET

Ruby Red Apple Compote and Kumquat Gelee,
Hazel Nut Meringue with ginger Sauce

fLEDavE— b Ee&fiovaL
N—BNLFOIDALVYT PPV —YV—R

WGJOW

10,000yen

Amuse
TR 2 —R

Grilled Red Bream and Saimaki Shrimp Cru,
with our Aromatic Rose and Yuzu Sauce

SHEEDS Y & F&iHEDZ Y o
BEHOHFY EHITO/RYDY —RT

Cod Roe and Soft Turnips with Ham and Sage Butter Sauce

EOH-LMEDTOHHIT
AL —VFELINR—Y—A

Karasumi and Clam Pasta

POHTHR LD SRR X

Canadian Lobster and Shrimp Poeler with Sauce Napoule

HFREA—NEDETL V—RFTF—1

Limoncello Granita
I S SR A T DY = — A
Japanese Beef Poeler and Yamagata Prime Maitake Roast

with Red Wine Sauce

EEFOR7 L IHERR LSO —Z b
RIL4 v —R

Ezo Abalone Chazuke with Rausu Kombu Stock

WET Ve HT FREEERMDOE LRET

Valrhona, Extra Bitter Mousse and Kumamoto Chestnut
Monbran with White Sesame Caramel Sauce

Yru—F ZZAFPITIERXR—DL—RE
AMIEDEY 77y HIZEFYI7ALY—R



