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¥6,600
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Amuse

EEREETFED Y 1
TAaxy boFY, FEOT IV
Marinated Hokkaido Flatfish,
Aromat & Crowndaisy Flavor

NIz —EY—FE DIFaA
V=TTl vy b
Half-cooked Norwegian Salmon, French Herb Sauce

TRXTZDYYRT 4TV
VLR R
Crispy Quail Meat, French Salad Style

EHOYV 7T TR -T2
French Kumquat Meringue

ROANYREOF—HZy I X—=2 YTy —¢&
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Darjeeling from Makaibari Tea and Macaron

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.
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¥11,000

7Iia—X

Amuse

HIce+rxoarvR— T
Sweet Shrimp & Eggplant Compote

EEHNEE F2TORY <
2—FRNAYL, O—RA%Y—DITF 21— L
Stewed Hokkaido Scallop, Basil Soup, Rosemary Foam

TI77DIF A
V—AIUZ
Half-cooked Spanish Mackerel, Lime-flavored Buttered Sauce

FH—nArnsYT
K74/ 70Fa—7, Tr>rPa—Xv—7IMHIT
Grilled Beef Sirloin Steak,
Cubed Potato Gratin, Yellow Wine Sauce

HMEDOT 727>
“Kogyoku” Apple Vacherin -French Meringue Pie

THARYEEOA—HZy s 84—V U VT —&
THAYIYEY Y
Darjeeling from Makaibari Tea and Macaron

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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