DINNER

Jan.5th-Mar.14th A nine-course meal

Jpy 20,000
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Assorted platter of five recommendation amuse $H#3 JH5HERKY ShHH
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Onion gratainsoup #A=F 77XV X—7
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Monkfish en croGte with monkfish liver sauce 7> a7 D/SAGAHFEE VAV DD 2
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Roast lamb wrapped in caul fat with juice and mushrooms HRE TEBARFFEFRDOATA ZDOT 1 EF/AGRR
Pan-seared Japanese black wagyu tenderloin with soy butter sauce ZFMEFELLADRTL EHNNZ—Y—X
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Bamboo shoot and Japanese parsley risotto %4/ 3&tUDYUYy b
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Tonka bean créme brilée b hEDIL—LT7Yal
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Consumption tax and service charge included H#&#-H—cxRs&E
Please ask the staff about allergen 7LA¥—icoWTiR ZZy7ETHERBREIL
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