Course
6,000yen

8,000yen

10,000yen

BARE MO —m
Amuse

MENLIMBIET FTE 0,
Please choose one article from the appetizer

AHDFEHODOA—T
Today's seasonal soup

BARMELZEIFARAELISIHBRT FET W,
Please choose one article from fish or meat dishes
FTH—rLLIMBET FET W,

Please choose one article from desserts

BREFEMO I
Amuse

HIEDS1IMBET FE LV,
Please choose one article from the appetizer

AADOHEMFEEFHORRZ -T2
Today's Warm Appetizer and Seasonal Potage

BARAEMSIHBET FE L,
Please choose one article from fish dishes

BRAREHEIMHBRET FT W,

Please choose one article from meat dishes
FTH—rLLIMBET FI W,

Please choose one article from desserts
XX —IhHEEEXNET

BEEAO—IL
Amuse

V7 B OATR

Today's seasonal appetizers
AHOBHELEFHORZ—T o

Today's Warm Appetizer and Seasonal Potage

VBB A< —)L DR,
Today's lobster dish

V7 B E E S O R

Today's Japanese beef dish
FH— b ORI O 1

Sweet petit gift from the chef
NINWETy TNy d—DmBMT Sz,
M/ Sy aryI =Dy —2X

Basil and Apple Mango Chilled Gratin,
with Okinawa Passion Fruit Sauce

SCAPES

Select Appetizer

Chef Recommended Today's appetizer
VT BIITORHDOT NX A Y —

Foie gras terrine and fig compote with balsamic sauce
TA7T7I7DTV =X AFI7DaYKR—F NIV —X

Lightly smoked Sagami Bay mackerel poélé,
potato salad with orange accents
BCAE—-VLIEHBEEBEOARBORY L
ALYIVRKDORT YT X

Romaine Lettuce Caesar Salad with generously sliced Bacon
OXAYLRALFEYOR=—a DYy =P —H 5%

Select Seafood

Seafood dish of the day
AR H O I ok

Fragrant grilled tilefish

with Mantua-style Miura vegetables
FERULCHE LT EHM =T Xo R

Select Meat

Meat dish of the day
ENISEORSEAE NS

Australian beef tongue and grilled scallions

in a chimichurri sauce
AUSTELSZ>O 7)) BEFIFaVY—2R

Select Dessert

Chocolat Orange with an accent of Basil
YaasAsvVa NIILDOT IRV

Chocolate crema Catalana Served with Mint Sorbet
Faal—brDAET—F IVIIIANEHRAT

Lightly marinated Japanese Spanish mackerel

and seasonal onions
IS HEROBB < X

Misaki tuna tagliata, citrus Neo Japone
ZExr7uory 7 —4%2 MHiEES x4 Y v R x

Fresh Fish Carpaccio marinated in Citrus Sudachi,
garnished with White Gourd Jelly
ARFTIVRLEBRO ANy Fa XNOE) —%44

Spicy Summer Acqua Pazza made with Fresh Fish of the Day
AADOEAEMoLELLVEEDOT I TRy Y7 %k

Hanging Tender Tagliata Watercress salsa verde
NYFVTTUVRE—DRIVT—%2 JLY YOI ToILT k

3 varieties of Rich cheese Cake
SHOREF - —F



