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Amunse Bouche

FEREDV VXY EY FV=TMKROTIVAT AT Y FIA4YV—A

Japanese Amberjack Tartare and Caviar with Olive Croustillant, Kiwi Sance

ROBOIFa A A/ T —= "Japonaise”
Seared Autumm Bonito Spaghettini , Japonaise Style

F7zl3 or

TATTZEMHT OV Y sV IaADT 2k
Foie Gras and Autumn Eggplant Risotto, Balsamic Accent

fEORTL JV—RAZ—RY—2A
Pan-Seared Spanish Mackerel with Green Mustard Sauce

F7zl3 or
Haf— T VDT O FLAC—Y—2

Pan-Seared Beef Sirloin, Autumn Style with Gravy

F/zld or

REMFR—ADRTL FFROTTHEKY —Z  +¥3,800
Pan-Seared Wagyn Sirloin with Special Wasabi Sance

WD/ Fav R O—AY—FLR[ESDTVE—F
Sake Kasu Panna Cotta, Red Grape Compote Infused with Rosemary

d—b—bL/NET
Coffee & Petit Fours

¥11,000

FBICIHER R T —E RN GENTBDET,

All prices include consumption tax and a service charge.
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Amuse Bouche

FEEOVVEFYET AV=T RO IIVAT TV FTALY—A

Japanese Amberjack Tartare and Caviar with Olive Croustillant, Kiwi Sance

ROBOIFaA A7y T—= “Japonaise”
Seared Autumm Bonito Spaghettini , Japonaise Style

F7zl3 or

THXTTZERRF DV YR 2V IanTrE b
Foze Gras and Autumn Eggplant Risotto, Balsamic Accent

FEORTL TV =V RARX—RY—A
Pan-Seared Spanish Mackerel with Green Mustard Sance

ORBALDTT=F

"Hiyaoroshi" (Seasonally Aged Sake) Granita

FT4LDORTL RROEN T AE—V—A

Pan-Seared Beef Tenderloin, Autumn Style with Gravy
K7zl or

HEEMFO—ADRTL FEpoXOmEKY—A | +¥3,800

Pan-Seared Wagyn Sirloin with Special Wasabi Sance

IO/ S F TR OB— AR —FBHRRESDIAVFE—=h
Sake Kasu Panna Cotta, Red Grape Compote Infused with Rosemary

d—b—& /N
Coffee & Petit Fours

¥713,500

FBICITHER N Y —E RN ENTBOXT,

All prices include consumption tax and a service charge.
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Ammuse Bouche

A=Vl E LNV HOInT — )V T vy d—eFyay bOY R T Ly k
Homard and Scallop "Miroir", Mango and Carrot V'inaigrette

VHa—)IVEERIVF—2FHAD FHIERx) Y —=

Fresh Taglielini with Girolle and Porcini Mushrooms

HRADRIL HEEDL—AZHEHOET NSO AIATT

Pan-Seared Barracuda Encrusted with White Fish Mousse, Hinai Jidori Chicken Consommé

ONBALDTZT=T

"Hiyaoroshi" (Seasonally Aged Sake) Granita

VANAYVET LTIy T N—T7)b—rpEE
VaRe7Zg—t7I)—F—XV—A
Herb-Crusted Sisteron Lamb Chop, Jus d'Agnean and Blue Cheese Sauce
E7zld or
iiafa—A07 )V FHOTTY—X
Grilled Sendai Beef Sirloin with Special Wasabi Saunce
F7zld or

a7 LNOZ UV TLAE—Y—A  +¥3,000
Grilled Beef Sendai Beef Tenderloin with Gravy

TREESIDY VN
Red Grape Sorbet

NMERIDIRDEL T T2 INATIHATaaZT DV JpREEDIC
"Kasama Chestnut" Mont Blane, High-Cacao Chocolate Sorbet

d—b—E/NFiv
Coffee & Petit Fours

¥17,000

FBICIIHER R Y —E RN GENTBDET,

All prices include consumption tax and a service charge.



