Le menu de dégustation
¥6,000- (Biid)

Amuse
ZMONE A —F

Seasonal Petite Soup

Entrée
AR TR Y —MBESEI N

Please select one item from the following

TATIIDaAVv74 TIVAvia BfioavziFa—riRi

Foie Gras Confit, Brioche, Served with Seasonal Confiture

Y—FrD2Y 3 YT—=2YV—LETAINADY —R

Marinated Salmon with Sour Cream and Dill Sauce

Poisson
HiDY 77— HAEDVF— V=R -TrvIIv

Steamed Sea Bream, Sautéed Napa Cabbage, Beurre Blanc

Viande
AAVFAy v 2@ FRE Y BEEL K S

Please select one item from the following

BT AvE—ZDTIN ALEF—FY—2

Grilled Kitajima Wine Pork, Carbonnade Sauce

JeifgEE fdow—2 b FRO Y -2 (+1,50011)
Roasted Hokkaido Wagyu, Sansho Pepper Sauce

Dessert
HXESEBRDO L -2 HINI DI AR
Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—e— /fFK/ =TT 4
Coffee / Tea / Herbal Tea

TULAF—REFLRAMPIETVELZDOR Xy ZETEHILNI LI,

If you have any allergies or food preferences, please let our staff know.



Le menu de saison
¥4,000- (Biid)

Amuse
FEMONS R R—T

Seasonal Petite Soup

Entrée
IR —EBENL TN

Please select one item from the following

TFATTIDavy 74 FTVAvia FEOIVI4F2—NIRERE

Foie Gras Confit, Brioche, Served with Seasonal Confiture

P—FvD2YV At $T—=2V—LETAADY —R

Marinated Salmon with Sour Cream and Dill Sauce

Plat
AAVTFA vy a B TRRE VBRI I

Please select one item from the following

HiioY 77—V HEDYT— V=R -UrVy7I7v

Steamed Sea Bream, Sautéed Napa Cabbage, Beurre Blanc

EVAYE=IDTIN AAFF—FY—2
Grilled Kitajima Wine Pork, Carbonnade Sauce

JtigErE fEo v —2 b KO Y — 2 (+1,50011)
Roasted Hokkaido Wagyu, Sansho Pepper Sauce

Dessert
AXEHEROL—Z HILIDY AR
Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—e— /HFK/ =TT 4
Coffee / Tea / Herbal Tea

TULAF—CHFREMBIICELZOAZ y 7ETBRLANT L ZI W,

If you have any allergies or food preferences, please let our staff know.



FHIRE Y a—ba—x5 v F

Le déjeuner du jour
¥3,000— (Biir)

Amuse
FZHONE A —T

Seasonal Petite Soup

Plat
A4 VT4 vy 2 TR D BEEL S

Please select one item from the following

HiDY 7 7—nN HEDIFT— V—R-TYr7rvIIv

Steamed Sea Bream, Sautéed Napa Cabbage, Beurre Blanc

B4 VvE—2D7IN AAFF—FI—2R
Grilled Kitajima Wine Pork, Carbonnade Sauce

Dessart
AXEARDO L= HILZDY AN
Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—e—/REK/ =TT 4
Coffee / Tea / Herbal Tea

TULAF - FREMBTICELZOARAZ y 7€ TEBHILNTISE T W,

If you have any allergies or food preferences, please let our staff know.



