DINNER

Sep.16th-Dec.19th A nine-course meal

Jpy 20,000

Dhevuse

Clams with herbed beignets with tapenade 7HUDEFEER=ZT X 7F—FHKZ

%/07’"} 0’Z /WM

Cauliflower and sesame blancmange with lobster jerry HU 757 —¢avn7 o<y Av—ILDPal
Foie gras terrine with pain d’épices 7477 7D T —X /XY FIERKZ

Paté de campagne baked pie /X7 K« /= 21D/ BHEGEX

Nicoise-style salad ——XEYZ &

Geupr

Pumpkin potage HHRF¥DHREX—Ta

@nx&m

Poire Chef’s selection fish with ginger and herb sauce HTTHRDETL £EXELFEDY—X
Grilled red shrimp marinated in madera wine HRIEDYT I <% YL T

o,

Kyoto Hiyoshi pork petit sare potée style F#BHEBRD T4 YL KT T
Sautéed duck breast with persimmon sauce SBHIRDY T— Dy —X
Poire Japanese black beef with soy butter sauce ZEFBMGFELHWDKRTL EiR/NNZ—Y/—R

e

Risotto with consomme and vegetables YV XEFTFFEDY Yy b

Fessent

Royal milk tea and white chocolate terrine  AAVILIN T T4—ERTAbFaanTV—X
M7 se
CoffeeorTea —kb—F7FHIF

Consumption tax and service charge included H#&#-H—cxRs&E
Please ask the staff about allergen 7LA¥—icoWTiR ZZy7ETHERBREIL
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