Chef 74 F—a—=x
Chef's Dinner Course
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% 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

~r7ul7Rh FORP EKIKOFD Tuna and Avocado MONAKA with SHISO
N7 ) —LF—AD~uy Prosciutto and Cream Cheese Macaron
Y—xvVZv b 277020 bL v b Salmon Rillettes and lkra Tartelette
Py HA4EDZ9 Yy b MY 2 7k Potato and Truffle Croquette

Hzeoznrzn HzrAF3a Pink Shrimp Tartare in Gazpacho

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

(SRR / 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

(F¥— b / Dessert)

NyvayIr—ryrtaaryYyosL—R"aHZE
Passionfruit and Coconut Mousse, Sunflower Style
(/NELT- / Petit Fours)
AKHDOT T4 7—n0
Today's Petit Fours
(BZD BRAY)

a—b— 3 ALK

Coffee or Tea

¥ 15,800
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