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PREFO—ODZ—7
Starter soup

EKLBETHTITT7OINT 4 —2ET N IasY—LY—R
Mille-feuille of steamed chicken and foie-gras, balsamic cream sauce

BROYYVy b BEOT7YUYX—KA NYIILY—X
F|ve grain rice risotto with mushroom frltters, basil sauce

WELVWBHORTL 770N Z—Y—X FrXRYDIFaN%ZRKA
Pan-fried golden threadfin bream, saffron butter sauce, cabbage etuvee

A4 VT 4 v <2 Main Course
TROAA VT 4y 2ahoEFERLOE 1 D2EBEVCESL
Please select one of the following items

FEOO—Xb FOT 7V RAETRAEZ—FDEFY
Provence style roasted lamb, mustard flavor

RN EMBOR - 770 TFT—%FIET A Ly bRy =Y =R
Roasted duck breast with apples, brandy based timut pepper sauce

F—RMFUVTEY—AA VT —F K74V - EZHOHFILRR
Grilled Australian sirloin steak, red wine sauce, seasonal vegetables

MEBRNDIRT A > EAH
Braised wagyu beef cheek in red wine
Lﬂﬂﬁi Additional ¥2,500)

MEZ74LAOKRTL P)aT7@EBK FFa27LY—X
Pan-fried wagyu beef tenderloin, truffle flavored natural sauce
(:BM%4 Additional ¥3,500)

T % — | Dessert
TROTY - oEFELL0Z 1 2BBULL LTV
Please select one of the following items

BFEZn/7
Vegetable parfait

XHh—=07v+
Nougat glacé

AEOTH— b
Dessert of the day

dO—b— fI& N—=T T4 ENEF
Coffee, tea or herbal tea
served with petit four

¥10,150

R, BEREUY—EXR (13%) 2MEIETWZEXT,
BESHRCTLAF—BENTITVELIEOR Xy ZICHERLMIF S0,
All prices are subject to consumption tax and 13% service charge.
Please let us know should you have any food allergies or special dietary requirements



