Mar.L6th-Jun.15th DINNER

Prix fix style course Le gout de printemps

ﬁvww% Jpy 8,500

Trout and salmon tart ~rZ7 U FH—F>DRILE

Qﬁ/ﬂ% yg /Wl/\@

Octopus terrine with aonori tuile and fish powder remoulade sauce
Z2ADTV =X FEOYDF a4 BYHDA-T-LLF—FY—X

Shpr

Green beans and cabbage potage REELF Y RYDRX—Ta

Mp\/('/l/\/ /(/5/% Please choose from below TRLUBRULIZEWN

Confit of Spanish mackerel with mussel fondant ¥ 7703V 74 L—ILBED 74> KX v

Steamed seafood with western style seasoning 3 TOANDFERBERL

Lamb spare ribs with garland chrysanthemum salad and spices FFEDARTUT EFDOHF XL /(R
Pan seared baby abalone with garlic butter sauce FaIZ7>YDRTL H—=UyInNg—y—2 +JPY2,000
Kyotanba Jidori, foie gras and bamboo shoots en crolte with kinome and sansho pepper sauce

BRI, 74705 X7/ ADNRAEARIEE KROFE LDV —X +JPY2,000

Pan seared Banshu beef sirloin choice of soy butter sauce or mustard sauce

BMNFEY—0A>DRTL EHNZ—Y—RorvAZ—KY—X +JPY4,000

Ktz
Saffron cheese rice croquette with clam soup Y77 ¢F—XDZ7A4 X8y or P IR—=7

@M/}(/wf Please choose from below TRLYERTCZETN

Recommended fruit parfait style 3 THT7IL—Y /NTEILT
Cheese selection F—XEA&H
Ice cream&sorbet 7A R&I ¥ —~vy b

Coffee Od—k—

%///wc QW py 4,800

We offer three recommended wines by the glass. Champagne will be served as an aperitif.
Enjoy the marriage of wine and food that goes well with appetizers and main dishes.
BREIBEOY v /XU DL RIR AAVTAyYaDERBICELETC. BT IHTA253BEEZ FXT
TRELFT HEBLEIA VDTN T—Ja%BRLALLEEI N,

Consumption tax and service charge included E#&#-4—cxk%2&s
Please ask the staff about allergen 7LA¥—icoLWTiR XREy7ETHERBREEL



