Sep.16th-Dec.19th D I N N E R

Prix fix style course Le golt d'automne

Jpy 8,500

qﬁ/ﬂ% / /MM/M

Please choose from below TRELVERNLLZIWN

Nicoise-style salad ——XEAYF X
Chicken and taro terrine with dried persimmon and walnuts 32 & EFDFIJ—X FLMHEILIFKZ
Paté de campagne baked pie /XT - R AV /NN—Z2D/NR(EBHFEE

Ghpr

Pumpkin potage HARF¥DREX—Ta

Please choose from below TR&LUERBNIESIWL

Poire Chef’s selection fish with ginger and herb sauce BT THERDKTL £EXELFEDY—X

Grilled red prawn marinated in madeira wine HRIEDYTFZ7T7A < Ux%EJTYLT

Kyoto Hiyoshi pork petit sare potée style REHEERDO 74 H L RF{EIT

Grilled beef hanging tender with Irizake béarnaise sauce 4HHUDZ YL FIYEORFTILA—XY —X

Kz

Risotto with consomme and vegetables Y VYXEBZEDYU Vv b

Fessert

Please choose from below TRLVBRVZTN

Custard pudding HREZ—K7F4>7

Royal milk tea and white chocolate terrine AAVYILINIT4—,FRTAMFaanT)—X
Pumpkin and caramel mousse HHRFv&F v T AXILL—X

Ice cream&sorbet 74 A& ¥ —~y b

Coffee or Tea O —b—F 7= IEH &

%/t’/m& ?W? py 4,800

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.
BRIBOY v /XU DL RIR AA VY T4y YaDERBICELETC. BT IHTA253EEET FXT
TIRHLFT HREBLETIA DTV a%BRLALTIEE N,

Consumption tax and service charge included E#&#-4—cxk%2&s
Please ask the staff about allergen 7LA¥—icoLWTiR XREy7ETHERBREEL





