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74 . Octopus terrine with aonori tuile and fish powder remoulade sauce
V& Y 4aDFU—R BEOYDF AL BRDATLLT— Y —2 JpY 1,800

Herb crusted paté de campagne with salad
WNT R AVNR—Z20FENRVUMEE Y725 Z JPY 1,800

Cold foie gras pudding with truffle salted caramel sauce
BHETATIIDTT4vT F)a7iEHT ALY =R JPY 2,500

Garlic cheese toast

H=UyI7F—-Xr—=X} JpY 800
Bread
Ny JPY 400

*Please order with other dishes. fbDRIBE —#EICTEFXESEVLWEZLET

W Green beans and cabbage potage
BEELFYRYDRR—T a2 JPY 1,500

Red shrimp and avocado salad
RIEETRARDOYFTH JPY 1,800

Burrata cheese with fruits
Ty IT—=RF=XETIL—Y JPY 2,800



Wi sk

Steamed seafood with western style seasoning
BT ITORNOFRBEZEL

Confit of Spanish mackerel with mussel fondant
YI7ZDAVTAEL—ILEDTA YRV

Pan seared baby abalone with garlic butter sauce
Fa7voR7L A—UyonNg—y—2

Lamb spare ribs with garland chrysanthemum salad and spices
FEORRTVT EFOY I LERNAR

Kyotanba Jidori, foie gras and bamboo shoots en crolte
with kinome and sansho pepper sauce

R 7475 R/ ADNRNAAREE KOF L LD Y —R

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

BINFEY—OA>DR7L BRNZ—Y—RorvRAZ—FY—X

Fessent

Seasonal fruit parfait style
BITTHTIL—Y NRT7HIT JPY 1,600

Assorted chesse
F—XBAEY JPY 2,000

Ice cream&sorbet
TARKY v —Ry b JPY 800

Photos are for illustrative purposes only E&idfA x—2TF
Consumption tax and service charge included EZ&#-4—cxpz&s
Please ask the staff about allergen 7LAF¥—lconciE 22y 7ETHEBREEL

Jpy 3,500

JPY 4,000

JPY 5,500

JPY 3,500

JPY 5,500

JPY 9,000

Seasonal fruit parfait style

BIITH7IL—Y NT7IT




