Valentine's 7 4 F—2a—2&
Valentine's Dinner Course

(7 I 2—R/Amuse)

HYEDRE—Ya
Sunchoke Soup

‘‘‘‘‘‘

FHOTREfLF—X FL—
Medley of Seasonal Appetizers
fliio I - F24 MiFEE  Semi-cooked Yellowtail with YUZU
HUSHELSERED L — R SHOGOIN Turnip Mousse

KX AH=—pruary b Red Snow Crab Croquette
F—m5V—2 with Aurora Sauce

RNF e K e hyuri—=a Paté de campagne
HYTZ7S5T—DE IR with Pickled Cauliflower

flgty—ey (F597F) ODL—R AKAFUJI Salmon Trout Mousse

(fRHRE / Fish)
LWL HD L— 2D, WHBEE T—NT TV Y —R
Baked Spanish Mackerel and Scallop Mousse Pie
served with White Butter Sauce

CPIEHE / Meat)
FRtk D 1MBEORLZI 0
Please Choose one main dish from below

BB —2RD 7Y L bBRIESNAKE FCHAFOR—R b
Y —AKRT 77—}
Grilled Wagyu Beef with Spinach and Leek served
with Pepper Sauce

IRREROT -2+ bEREINAFLE FCHAFOR—X
V—RT T VT A=)
Roasted EZO Venison with Spinach and Leek served
with Grand Veneur Sauce

(F¥—F / Dessert)
YrLVYEAY Yaairk—n
Valentine’'s Chocolate Dessert

(D BHAY)
I—b— Fed AR

Coffee or Tea

¥ 12,300

YrLvE4y vaairie—in BRI DO T — 2 b

Valentine's Chocolate Dessert HHEREINAFLE FCHAFOrR—R b
V—=RT T VT RX—)b
Roasted EZO Venison with Spinach and Leek
served with Grand Veneur Sauce



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

(7 I 2 —X/Amuse)

HEDOREZ—Y a2
Sunchoke Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers
fiio I - F24 H7TEE  Semi-cooked Yellowtail with YUZU
HUSEEHE D L — A SHOGOIN Turnip Mousse

SLAT A H=nruarv Red Snow Crab Croquette
F—m 5V —2 with Aurora Sauce

RF e K e hyR—=na Paté de campagne
HYTZ7S5T—DEZ LR with Pickled Cauliflower

fiEty—ery (77 1F) ®a—2  AKAFUJI Salmon Trout Mousse

(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EEEDZ ) = R MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
RIVPRRVENZTFTT AR
Tarte Tatin with Vanilla Ice Cream

(%D BIRAY)
a—b— 3 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)

FHOTREZLF—RX FL—
Medley of Seasonal Appetizers

filio I - F24 MFEE  Semi-cooked Yellowtail with YUZU
HUSE R HE D L — R SHOGOIN Turnip Mousse

FIXTA H=pruary b Red Snow Crab Croquette
F—m 5V =2 with Aurora Sauce

RF e Fehy—=na Paté de campagne
HYTS5ST—DEZ LR with Pickled Cauliflower

flgtyr—=y (F5YF) DL—R AKAFUJI Salmon Trout Mousse

(AR =7/ Soup)
AHORZ—Y 2
Today's Soup

(fokI / Fish )
AH® R (+¥1,000)
Fish of the Day (+¥1,000)

(A 4 VB / Main Course)

EEfFor—2 be—=7 A=Y —2 T Ay —=2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(¥ — b / Dessert)
ANPRREVEN=ZTTAR
Tarte Tatin with Vanilla Ice Cream

(BEH%D BERHY)
a—b— %7203 LA

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 I 2—X/Amuse)

HEDOREZ—Y a2
Sunchoke Soup

(Hii = / Appetizer)
FHiOT XA F—A FL—
Medley of Seasonal Appetizers
filifioI - F24 HTJELE  Semi-cooked Yellowtail with YUZU
HUSELEED L — R SHOGOIN Turnip Mousse

FIRATA H=Druary b Red Snow Crab Croquette
F—a 5V -2 with Aurora Sauce

NF e K e hyuri—==a Paté de campagne
HYT7S5T—DEZ AR with Pickled Cauliflower

Mt d—ey (F5%F) @L—2  AKAFUJI Salmon Trout Mousse
(A4 v / 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)
RIVPRRVENZTFTT 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
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