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Sep.16th-Dec.19th A six-course meal
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Garland chrysanthemum quiche &EHFDF¥va
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Paté de campagne baked pie /X7 F- A /== 2 D/RABHBEE

Nicoise-style salad Z——X@EY 7%
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Pumpkin potage  ARF ¥ DREZ—Ta
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Poire Chef’s selection fish with ginger and herb sauce H3TITHRDKRTL FEELEFEDY —X
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Kyoto Hiyoshi pork petit sare potée style FEEEERO /T4 YL RFAILT

Grilled beef hanging tender with Irizake béarnaise sauce  FHAVD T VI FIYBHORTILA—RY —X
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Royal milk tea and white chocolate terrine  AA YL IILITA—LRTAbF3aDTY—X

Coffee or Tea I—b—F7/=IZHH

Consumption tax and service charge included §#&#-4—czx8%z&s
Please ask the staff about allergen 7Li¥—iconTik &y 7ETcHEBAFEIN
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