DINNER

Prix fix style course Le golt de L'été

ﬁvww% Jpy 8,500

Recommended canapé whitebait T THHF v R TR

Qﬁ/ﬂ% / /WM

Tomato and watermelon terrine with sautéed sainte-maure cheese
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Roasted spaghetti squash with truffle oil Z3HAEMNOA—XF FJaT7HAIL

Ghap

Chicken consommé soup with nagaimo and molokheiya |AE EOAAAY FFaAVYAR=T

Mﬂ\///&\/ /(Z/Z Please choose from below TRLUBRUCIZEWN

Grilled octopus and asparagus pie with romesco sauce XIDT VILET RNRTHAD/NA AXARTY—X
Meuniére of pike conger with plum butter sauce /NEDLZTJL F/NR—Y—X +JPY1,000

Grilled pork with chimichurri sauce R—Z7®DZ7 U FIFaUy—X

Lamb wrapped in brick pastry with harissa sauce FED/X—+r7 Vv s8I NYyHy—2 +JPY500
Wagyu stroganoff with lasagna flFE—7XbOH/ 7 ZFH=T7HRZ +JPY1,000

Pan seared Banshu beef sirloin choice of soy butter sauce or mustard sauce
BMNFY—0A>DRTL EHNZ—Y—RorvAZ—KY—X +JPY4,000
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Ayu rice croquette 71D T7A XAV

E(/}/}&Wf Please choose from below TRLY BRI ZETN

Matcha créme brulee HEDI/L—LT7Jal
Assorted cheese F—XEAH

Coffee Od—k—
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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



