Menu Confortable
Apéritif
TRYTAT

Appetizer

TIa—RA7T—va

Cold white Ridney bean cream soup
HOWATFADWR I )V —LRA—=T

Grilled grunt, anchovy butter sauce and fennel foam

AYVYXDTIVT T—NEX o ale7XLaDTFxal

Roasted lamb and blue cheese sauce
FEBROU—R | V=R -uv 7 74+—)
or FIX
Pan-fried beef fillet with chasseur sauce
(additional fee ¥2,800)

FEAR7 4 LRORT L V=R« % ZA—)L (+%2,800)

Moyjito dessert with chocolate cream
EL—bhDOTE—N ZL—ATzaF iU

Organic coffee and small sweets
F—=H=y 7 a—t—L/hEs

8,500

Sommelier selected wine pairing to compliment the dishes
BHEIZEDEEY AV LY FOUA U RTY VT

5,000

Menu Chef

Menu proposed by Grand Chef YOSHINO,
and Chef SAKAMOTO.
With the selected ingredients,
rediscover the sensitivity and creation of Chef Yoshino
through its approach to the seasons.

fi HH e = 7IRADA VAL — 3 U THRT S
BEPEA=Z2—TITENET

23,000

Sommelier selected wine pairing to compliment the dishes
BHEIZEDEREY AV LY bOTA U RTY VT

14,000

If you have any food allergies, please feel free to let our staff kKnow.
The price includes service charge and consumption tax,
BHIET LAX—BHDBEME. 24y 7 ETBEBITBH LT TS0,
SRITFY =T 4 AR EHEBPEENTEY 7,

Menu Harmonie

Apeéritif
TRYVT4T

Appetizer

T3Ia—AXAT—a

Cold artichoke soup
F—FAF 23— DRRA—T

Smoked conger eel beignet, port wine sauce
REELL R TFOR—=T Y—Z « KLk

Steamed red bream, clear fish stock,
EHWOT 7 T—N Z—=FRRIUV I L—L

Roasted lamb and blue cheese sauce
FEBROU—R | V=R -uv 7 74+—)
or FEIX
Pan-fried beef fillet with chasseur sauce
(additional fee ¥2,800)

FER7 4 LRODRT L V=R « X% ZA—)L (+92,800)

Moyjito dessert with chocolate cream
Te—brDTE—N FL—Ab¥zaaTlikic

Organic coffee and small sweets
F—=H=y 7 a—e—&/hE+

12,000
Sommelier selected wine pairing to compliment the dishes

BRHEIZAEDEEVAVZEL Y FOIALVRTY LY

8,000



