Chef 74 F—a—=x
Chef's Dinner Course

*ZbbDa—RBHIHETOIT PR E D £,

% Advance reservation required (one day prior)

(7 I 2 —RX/Amuse)

FHFEORL - 2
Seasonal Vegetable Soup

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

Yy—FvVZy bDO>hav Salmon Rillettes Macaron
fEfGD 7V » b Baby Sweetfish Fritto
TV TFLIEEANALATYVDEALMLY b Prosciutto and Melon with Mozzarella on Tartelette
a2 « ¥ 24  Semi-Cooked Bonito

NFRHhvRA—=a2 KITFDEZNLR Paté de Campagne with Pickled Eggplant

(FaRHBR / Fish)
D74 ¥ R—=2{L0 T
Seafood Bouillabaisse

(fa kB / Fish)

AHDLORT VLV EWEDOTLE T—AT TV Y —2R
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

(PRIEIE / Meat)
WEAry 7 —mf o7V KL MEY -2
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

(7% — 1t / Dessert)
Ay eI A LDIV—LE /Y a
Créme d'anjou with Melone and Lime

(/INHET- / Petit Fours)
AKHDOT T4 7—n0
Today's Petit Fours

(BED BIRAY))
a—k— ¥7210F FK

Coffee or Tea

¥ 15,800
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