DINNER

Mar.16th-Jun.15th A seven-course meal

Jpy 12,000

Sparkling wine R/X—2 >4

poase

Herb crusted paté de campagne with salad /S5« R AU/ —Z2DFENRVHES Y IX5KZ

Efoers-ol cusre fraid

Chef’s recommended vegetable assortment with moromi mayonnaise
BIITOHFHEOREY $A5HYIAR—X

Gip

Green beans and cabbage potage JEELF Y RXRYDKREX—Ta

?@W(h

Confit of Spanish mackerel with mussel fondant H7ZDaY 74L& L—ILBD 7+ XV

Ohorole

Kyotanba Jidori, foie gras and bamboo shoots en crolte with kinome and sansho pepper sauce
FFERIE 74705 &/ AD/RABHEE RKOF L LD Y —X

e

Saffron cheese rice croquette with clam soup V75 ¢F—XDF54Ranvy ¥ VIR=7

I essent

Dessert plate 7H#—+7L—F
Coffee —k—

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