Jon 5th-Mor 14th DINNER

Prix fix style course Le gout de I'hiver

, JPY 8,500
qﬁ/ﬂﬁ/ senvpre

Please choose from below TRELVERNLLZIWN

Grilled cabbage and romaine lettuce caesar salad BEW/ZF ¥ RVEAXA VL ZRADY —HF—HF X
Terrine of trout salmon and Japanese leek FZ7 T rY—FEVERZFDOTY—X
Paté de campagne baked pie /XT - R AV /NN—Z21D/X(EBHFEEX

Ghpr

Onion gratain soup FZ=HAY I 73X X—7

Please choose from below TREVERVLIZTN

Pan-Seared Japanese flathead flounder with celeriac sauce LUEHRTTFHLADL=ZTI)IL REOYY—X
Monkfish en crolte with monkfish liver sauce 7Y aA7D/NABHFTEE 7VFAV DT 2

Beef cheek stewed in red wine #IZIZFADKTAVE

Roast lamb wrapped in caul fat with juice and mushrooms E CBARZFEROOTA ZDOY a2 F /KK

Pan-seared Banshu beef sirloin with soy sauce butter sauce
BMNFEY—AA>DRT7L ERNAZ—Y—X +JPY4,000

Kz

Bamboo shoot and Japanese parsley risotto &4 /2a&tYUdDY Vv bk

P essent

Please choose from below TRLVEROCIEEW

Tonka bean créme brilée rrHAEDIL—LT7Jal
Apple gateau invisible U>dDAHb—A2ETTIL
Ice cream&sorbet 7A R& vy —~vy b

Coffee Od—k—

%///wc Qmww? 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



