DINNER

Mar.16th-Jun.15th A nine-course meal

Jpy 20,000

Pheuse

Octopus terrine with aonori tuile and fish powder remoulade sauce
KADTY—X FEDYDF 24 BIDA-T-LLF—FY—R

Cold foie gras pudding with truffle salted caramel sauce
BETATTIDT T4V Ma7BhT ANy —X
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Chef’'s recommended vegetable assortment with moromi mayonnaise
FITOHFEOREY HAATILR—X

Lfoers-o warre houds

Herb crusted paté de campagne with salad /%7« F- AW /=2 DFENRVREE YIXHRZ
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Green beans and cabbage potage ELFITRYDREZ—T 2
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Pan seared baby abalone with garlic butter sauce +ra7>DR7L A=y InNg—Yy—X
Confit of Spanish mackerel with mussel fondant ¥770av 74 L—ILBODT7+> XY
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Kyotanba Jidori, foie gras and bamboo shoots en crolte with kinome and sansho pepper sauce
RFERMFE, 747505 R/ ADNRABHBEE KOF L LD —X

Pan seared Banshu beef sirloin choice of soy butter sauce or mustard sauce
BINFET—OA DRI BRHNAX—Y—RorvAZ—KY—X
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Saffron cheese rice croquette with clam soup Y772 ¢F—XDF7A4 X287 ¥V R—=7

Lessent

Recommended fruit parfait style 3 ITHT7IL—Y RT3 T
Cheese selection F—XEA&H
Ice cream&sorbet 7/ R&I¥v—~vy bk

Coffee Od—k—

Consumption tax and service charge included H#&#-4—c2xi%2&s
Please ask the staff about allergen 7LA¥—icoWTiR ZZy7ETHERBREIL
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