18 02— R4

¥6,600

7Iia1—X

Amuse

EEHEE FEDOTY 3
TOvy bOFY, BEEHOT /Y F
Marinated Hokkaido Flatfish,
Aromat & Crowndaisy Flavor

/Iy —EY—FEDIFxaq
V—XTzIITFaly b
Half-cooked Norwegian Salmon, French Herb Sauce

VAZDYGYRT AT
Ty LKL R
Crispy Quail Meat, French Salad Style

EHOT 7T IR —Ta
French Kumquat Meringue

RAANRNVERDA —HZy o Z8=S YT =&
~hArAhFTvy b
Darjeeling from Makaibari Tea and Macaron

XEMOTEANKRBEICEYABRPERICAEZHENISVET, TTEBELWLZLET,
Please note that the menu is subject to change due to availability of ingredients.



18 20— X4
¥11,000

7Iai—X

Amuse

HIbe FROOVHR— LT
Sweet Shrimp & Eggplant Compote

WHEREE BT OHFY =
ZA—7 KRR, B—X<vY—DITF 21— LA
Stewed Hokkaido Soft Roe, Basil Soup, Rosemary Foam

Y770 IFaA
V=LY
Half-cooked Spanish Mackerel, Lime-flavored Buttered Sauce

THEY—nf/ oSy T
K74/ 70F2—7, Tryrya—Xv—7IHIT
Grilled Crossbred Sirloin Steak,
Cubed Potato Gratin, Yellow Wine Sauce

HEDOT 727y
“Kogyoku” Apple Vacherin -French Meringue Pie

THANYRBEOA —H_wv oKX= 5—&
vAhRAYeYREY v
Darjeeling from Makaibari Tea and Macaron

KEMOEANRRBREICLVABRPERICAEZHZENTISVES, TTEBBELWLZLET,
Please note that the menu is subject to change due to availability of ingredients.



