Course 6,000yen

BEFHMO—I

Amuse

il 2
Appetizer

Soup

AA VT 4y ¥a
Main Dish

7 P —h
Desserts

A—mIY—ErDIFaas F/aXVUx
WE o772k

Aurora Salmon Mi-Cuit with Marinated
Mushrooms and a Hint of Wasabi

FHIORE—T a
Seasonal Potage

BN OURV ATy Faya®
Livorno-Style Red Sea Bream
and Seafood Caciucco

or

NERHTITYXLIFE

AV =T N—=Zx AU XA LRFEOTITE
Lamb marinated in Kujo green onion
Olive Bagna Cauda and Eclaise of Taro

T4 TRRT Y — |
Today's patissier special dessert

restaurant

with SKY BAR

Course 8,000yen

BARERFAO—m

Amuse

il 3%
Appetizer

A=
Soup

I faok) B
Seafood dish

BNk
Meat dish

7 Y — b
Desserts

Mz HDODU R Rougefhii T
Rouge Marinated Scallops and Whelk

FEHIORRZ—T a
Seasonal Potage

EHOLZ T )V
KEFEZ Tz VRl vy by —2
Flounder Meuniere

with Perilla-Scented Verdurette

TIOVAEYY I EOMED T ¢
EOEa1—1L ARNY—=Y—2

Slow Roasted Challans Duck

with Chestnut Puree and Berry Sauce

NT4 IR TY—F
Today's patissier special dessert

Course 10,000yen

BEFMO—I

Amuse

il 3%
Appetizer

B R
Seafood dish

B AR B
Meat dish

TP —k
Desserts

7O M ERMISO”
Quick-Smoked Miso Tuna

PR E T 72775 0RT L HEMm
Kyoto-Style Miso Marinated
Foie Gras Poele with Mild Soy Sauce

BEZEHTONM TY—=
Tortellini in Rich Chicken Broth

A —VilEEDRT L

BoASYyF—XAV—X KULVEEa1—L
Lobster Poele

with Black Hollandaise Sauce and Spinach Puree

BUOBELOYI=7
Granite of palate freshener

EHEFF74LVRADOZ U)o —X b
MrEmYy—X HOF/ a7V
Grill-Roasted Japanese Beef Tenderloin
with Yuzu Soy Sauce

and Fried Seasonal Mushrooms

NT 4 v TR TV —h
Today's patissier special dessert



