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Autumn 7 4 F—a—2
Autumn Dinner Course

FHOTREZAF—RX FL—
Medley of Seasonal Appetizers

flgty—ey (F79 1) O&Y
By—r Y —2 Seared AKAFUJI Salmon Trout with Sour Cream

FLRXT A H=MiEDYF X Red Snow Crab and Apple Salad
FVaZAYVKRT D70y v b Truffle and Potato Croquette
RF e Ko Hv—=a  Ppaté de campagne

SToLFrET Boiled Quail Egg with Caviar

ENF—=HDRA—F AFF—7{ET  bY 278
Porcini Soup Cappuccino scented with Truffle

NEDAVT 4 HEDTLE THIDZY—LY—R
Grouper Confit
with Braised Napa Cabbage and Creamy Short Neck Clam Sauce

REN e —2AHD 7Y L REEFLERXTFA WEDLIVY —R
Grilled Wagyu Beef Loin with Sweet Potato and Pistachio
served with Horseradish Sauce

HRDENL P LS AALE—FDL—R
Pear Tart with Mascarpone Mousse

a—t— ¥£7203 AR
Coffee or Tea

¥ 12,800

NEADAY T4 HAEDTLE BEAVEe —2HO 7Y = BEEFLERXFF
THIDI Y —bY =R PWiEb I Uy — 2

Grouper Confit with Braised Napa Cabbage and Grilled Wagyu Beef Loin

Creamy Short Neck Clam Sauce with Sweet Potato and Pistachio

served with Horseradish Sauce



Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 I 2—X/Amuse)
FNF—=HDZR—-F H7F—=/H3T +Y 7@k
Porcini Soup Cappuccino scented with Truffle

(HIIZZ / Appetizer)
FHOT REXAF—X FL—
Medley of Seasonal Appetizers

flEty—ey (F79F) OXY
YJ—2 Y —L Seared AKAFUJI Salmon Trout with Sour Cream
FLRXT A H= MDY F X Red Snow Crab and Apple Salad
FYVa2Z7AVKRTFTrDZuas v b Truffle and Potato Croquette
AT« B voi—=a  Ppaté de campagne

ST HIEFY YT  Boiled Quail Egg with Caviar

(FoRHBE / Fish)

AT DT A ¥ R—=2 {13 T
Seafood Bouillabaisse

(PAEE / Meat)
fFfou—2t 72FrvA42H/E V2DV —2R
Roasted Lamb with Ratatouille and Gravy
f 720 /or
EEdo sy = K Ml —2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
ANPRRVENZTTA A
Tarte Tatin with Vanilla Ice Cream

(%D BIRAY)
a—b— ¥73 AR

Coffee or Tea

¥ 8,800

fffou—21+ 7%2bvA2fz Yaoy—2 HEFOZYT FAMEY -2
Roasted Lamb with Ratatouille and Gravy Grilled Japanese Beef with Port Wine Sauce



EEto—2be—7 F4F—a—2
Roasted Japanese Beef Dinner Course

il
A

(Hii =¥ / Appetizer)
FHOT KXY —X FL—
Medley of Seasonal Appetizers

flgty—ey (F771F) O
BT —2 Y —L Seared AKAFUJI Salmon Trout with Sour Cream

SR T4 H = L MAEDH 5 X Red Snow Crab and Apple Salad
FVa2Z7AVKRTrDZ7ur v b Truffle and Potato Croquette
RF e K e hv—=2a  Ppaté de campagne
5T HMEFYET  Boiled Quail Egg with Caviar
(A —7 1 soup)
FIFEORE —Y 2

Seasonal Vegetable Soup

(fokI / Fish )
AHD P (+¥1,000)
Fish of the Day (+¥1,000)

(A 4 VB / Main Course)
EPEfor—2bE—7 ZLAE—=Y—2 ThIZHAY —Z

Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(¥ — b / Dessert)
ANPRRVEN=ZTTA R
Tarte Tatin with Vanilla Ice Cream

(%D BIRAY)
a—t— 72103 FIR

Coffee or Tea

¥7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
RANF—=BHDR—=7 H7F—7HT Y27 ik
Porcini Soup Cappuccino scented with Truffle

(Hii = / Appetizer)

FHOTRZf F—X FL—
Medley of Seasonal Appetizers

flEtky—ey (P79 1) OXD
B7—2Y—1 Seared AKAFUJI Salmon Trout with Sour Cream
FLRATAH =L MEDY T X Red Snow Crab and Apple Salad
FPYVa2Z7ADKRTFTrDZuas v b Truffle and Potato Croquette
NF e FeRpvn—=a

STHIEFYET

Paté de campagne

Boiled Quail Egg with Caviar
(A A4 v EIH / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EE D7) by —2 (4+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥ — b / Dessert)
RIVPRRENZTFTT AR

Tarte Tatin with Vanilla Ice Cream

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F

T—NT TV =R ABOE 2—L {ZIIIROFE D
Pan-Fried Today's Fish Roasted Duck Breast
with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper



	ディナー
	スライド 17
	スライド 18: Autumn ディナーコース Autumn Dinner Course  
	スライド 19: Miyako ディナーコース Miyako Dinner Course  
	スライド 20: 国産牛ローストビーフ ディナーコース Roasted Japanese Beef Dinner Course 
	スライド 21: California ディナーコース California Dinner Course  


