DINNER

Jan.5th—Mar.14th A seven-course meal

Jpy 12,000

Sparkling wine R/X—2 >4

poase

Assorted platter of five recommendation amuse H 3T THEERYEHE
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Terrine of trout salmon and Japanese leek FZThH—FEVERXFOTY—X
Grilled cabbage and romaine lettuce caesar salad BEW/=F ¥RV EAXA VL ZRADY—H—HFX
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Onion gratin soup F=F V774 X—7
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Monkfish pie with monkfish liver sauce 7> aAT7D/XABHEEE YAV DY 2

Ohenide

Beef cheek stewed in red wine FIZIZRDFKRTA &
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Bamboo shoot and Japanese parsley risotto X4/ 3&EUDY Yy b

Fessert

Dessert plate 7H¥—F7 L —F

Coffee Od—k—

Consumption tax and service charge included §#&#-4—czx8%z&s
Please ask the staff about allergen 7Li¥—iconTik &y 7ETcHEBAFEIN
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