6,000yen

—MA73Ia2a—X
Single-bite delights

MO 7 2<% ANAAFEZILETY RV —2

Masu salmon marinated in anise
with spiced aromatic ravigote sauce

AHODOFEH OX—T
Seasonal soup

DO Tyyay kDL T4y
AIXDT Yk

Grilled mackerel with shallots

in reduction sauce and seasonal fries

Erl
OR

RKDODFEOERPEST-T LT —boaT g
AHUMDOKRT ALY =R

Duck breast roasted over charcoal

in Arima Sansho red wine sauce

NT 4 Y TR HT P — b
Patissier special dessert

SCAPES

Course

8,000yen

—MA73Ia2a—X
Single-bite delights

B D7 Z A3 ANRAAELZTLEITY RV —X

Masu salmon marinated in anise
with spiced aromatic ravigote sauce

ZHOX—=T&
ELNE—IVTARAARENZFDDOE—T
Yamayuri beef stewed in seasonal soup
and Hayama beer

YNVTF—Z v AGHAOA -7 V&
FLYIFEZHATA DY —X
Oven-baked Sardinian-style red bream
in orange-scented white wine sauce

MEALSBRARAKAT A/ IOy R
FOMPDENLNEZ—Y —R
Shonan aged rich beef cotoletta

in bright tomato grilled butter sauce

INT 4 VIR TP — 1
Patissier special dessert

10,000yen

—MA73Ia2a—X
Single-bite delights

MBD7 ZA U2 ANRAABFEZILIYy Y —X

Masu salmon marinated in anise
with spiced aromatic ravigote sauce

FHiOR—=T &

NIV TEHAAREREFDOE—T
Yamayuri beef stewed in seasonal soup
and Hayama beer

7 BESOA Y — )LD
Today's lobster dish

Y7 B E ET O
Today's Japanese beef dish

NT 4V IRRT Y —h
Patissier special dessert

B®ROT T4 T
Petitful after a meal



