Course 5,000yen

i %
Appetizer

K=T
Soup

AL VT 4wy a
Main Dish

7 = |p
Desserts

KOELEFDODT Ly E
Broiled mackerel with purple potato presse

AKHDFHDA—T
Today's seasonal soup

“EFa A ADSIHBET FE W
Soup with many kinds of hyogo vegetables

WREWNEREAD T UV
Grilled fresh setouchi seafood

or

WEANNBEED T VIV
Roast Setouchi Rokkoku pork loin

or

SMELETZoLDT U EEMicHbERY—AT
Austrarian beef stenderloin steak
with perfect sauce

MM KEDaYRY Y ay
Kishu ume (Japanese plum) and perilla composition

Course 8,000yen

BEFFO I
Amuse

i %
Appetizer

Hif 3%
Appetizer

B ok
Seafood dish

B A KB
Meat dish

7 Y= |p
Desserts

o B MO —
Bite-sized Locally Produced Ingredients

WA NEDEDNY T
Selection of seafood from the Seto Inland Sea

TATTS DY T " HE SR WY
Sauteed foie gras with a sweet and sour sauce

0 D & A < — )V T = )V DERTAD Y SRS S
Butter roasted shell-on lobster tail,
crustacean sauce

EMNE 740057 UT
TIGVAERXVLARZRYIDR IR AZX—RY —X
Australian fillet steak grilled and served

with a French Selestane whole-grain-mustard sauce

BOT 173 RA5H VI — S
Strawberry tiramisu with white coffee ice cream



