SPECIAL COURSE
6,000yen

(Biik 6,600 yen)

[APPETIZER]
TrAFabV-E0EDE

Assorted Charcuterie

FHiMER—a e BHBREORRAL o —F—HF S5 X

Bacon and Colorful Vegetable Romaine Caesar Salad

WoZzn—F HoE) ioF Y+ 2y b
Yellowtail Crudo with a Hint of Wood Smoke, Citrus Ravigote
[PASTA]

Tx7REINARE
Chef's Selection Pasta

[MEAT]

ceee e e AfVITREDBBEOLLZTET « 000000 e

You can choice the main menu below
AEDOHBLLADHBEE Hift XK
Wood Grilled Michinoku Chicken Thigh, Wood Grilled Vegetables
or
2J7vifin—2F +700yen
Roasted Magret de Canard
or
Tng I0HMEE  +1,100yen

Grilled Beef Outside Skirt Steak
or
k34244 —n4 ¥y +2,500yen
Dry-Aged Sirloin Steak
or
HEF7 2 VAOFHBEE +3,000yven

Japanese Beef Tenderloin
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[DESSERT])
AHD7 4 A

Today's Ice Cream

22—k — or fL¥

Coffee or Tea

TABLEAUX COURSE
8,800yen

(Btik 9,680 yen)

[(AMUSE]
BMEBEERED IS o2y FYETHRR
Onion Blancmange, Caviar
[APPETIZER]
oz n—F HOH/FY HEDFY 1+ A b

Yellowtail Crudo with a Hint of Wood Smoke, Citrus Ravigote

HREBARF « F-hrr—=2 HHBELIILA

Homemade Pate de Campagne, Seasonal Vegetable Pickles

[FISH]
HHDOBBERT FTAYR—RLH¥725>0UYV v b

Matsukasa-style Crispy Tilefish, Bouillabaisse Jus, Saffron Risotto

[(MEAT]
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You can choice the main menu below

*ZVBou—2 b HBEEHE A7LCV-R
Roasted Magret de Canard, Wood Grilled Vegetables, Red Wine Sauce

or
g IDfisEE  +1,100yen
Grilled Beef Outside Skirt Steak
or
FF4x 4o Fe—7%—n4 > +2,500yen
House Dry-Aged Beef Sirloin Steak
or

HET7 4 LOFHiEE +3,000yen
Wood Grilled Japanese Beef Fillet Steak
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[DESSERT]
AHOFH—

Today's Dessert
a—bt—orfl¥

Coffee or Tea

PREMIUM COURSE
12,000yen

(BtiA 13,200 yen)

AR—=2Y T} E
Sparkling Wine

[AMUSE]
BHEEEREDO TS vy Y F Y ETIRR
Onion Blancmange, Caviar

[APPETIZER]
247 77DFYV—R

Foie Gras Terrine

o2 n—F HowdH HBD> 7 12 v b
Yellowtail Crudo with a Hint of Wood Smoke, Citrus Ravigote

o=z
Oyster Beignets

[FISH]

HBMOBREHT FA4YR—22¥72500YYy b
Matsukasa-style Crispy Tilefish, Bouillabaisse Jus, Saffron Risotto

[MEAT]
440y TE—7%—uf D7 Yn
HEEWE A4y -2
Grilled Dry-Aged Sirloin, Wood Grilled Vegetables, Red Wine Sauce

(DESSERT]

AHOFHF—T
Today’s Dessert

BELES

Petit Fours
a2—k— or fL%¥

Coffee or Tea

WINE MARIAGE

+3,000(3,300)/person
M4 oR7Y Y

AN=2 Y7741, HL 1
Sparkling Wine 1Glass,

White Wine 1Glass, Red Wine 1Glass

+3,000(3,300)/person
2Y—=7nu-—
E—n. V4 V(A H). AZ2FVER,. V27 FY 7 &H
Beer. Wine(White,Red). Cocktail.
Soft Drink
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