Chef 74 F—a—=x
Chef's Dinner Course
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% Advance reservation required (one day prior)

(7 3 2 —X/Amuse)
RAVF—BDRA—T H7F—{30T FY a7 @k
Porcini Soup Cappuccino scented with Truffle

(HIT3E / Appetizer)
FHIOT REXAF—X FL—
Medley of Seasonal Appetizers

MLy —€y (P79 1) ORY
BJ—r Y —L Seared AKAFUJI Salmon Trout with Sour Cream

KA AH=LMiEDH 5 & Red Snow Crab and Apple Salad
FV2Z7AVEFbD2Zal vy Truffle and Potato Croquette
AT« Fehvo—=a  paté de campagne

STLIEFY YT Boiled Quail Egg with Caviar

(FaRHBR / Fish)
D 74 v X — 23T Seafood Bouillabaisse

(faRHH / Fish)
AHOMDARTVEWEDTLE T—AT TV —2R
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

CPIEI / Meat)
WPty 7Yy —af vory . FAMEY R
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

(¥ — b / Dessert)
ANVPRREENZTTAR
Tarte Tatin with Vanilla Ice Cream

(/INHET- / Petit Fours)
AH®DZF 47— Today's Petit Fours

(EBEHBD BT
a—k— %7203 }ZK Coffee or Tea

¥ 15,800
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