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Hokkaido butter R —#EIC FEKROY T
Jb¥gE pE N F — Bread and "YOSHIDA" pork rillette
¥ 3308434 (¥3008itk) s % %k % ok ok ok sk %k o ok ok ok sk ok ok ok ok ook ok sk sk ok ok kR koK sk ok k ok K ko

CHOOSE ONE
EREE RUAH = WZACADI—REary I AV al FYETHRZ

Consomme jelly, zuwai crab, carrot mousse and caviar
P —F DI RECEBNHEDT V= BARARD=aY—R FYETHRZ
Marinated salmon and potato blinis,caviar
TTVRE RTANT ARG A N aTZ TR T Vb —R R—F Ry Kz
White asparagus with truffle vinaigrette and poached egg
NCHV—FE 7T T I7T)—X EMoTrs TV vy a2z (+¥66081A)
Foie gras terrine with kumquat jam

HFEE F— VT RTAT =D T BREEE 7V —YERXEDI—Y (+¥660FiiA)

Lobster and snow crab cake
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CHOOSE ONE
REBEDO 0T 4—X NaTZJ4RxT Vb —2R
Chicken ballotine with truffle vinaigrette sauce

BEMFDOu—A e —T7 INIDT4RT VLR —R (+¥330F1iA)
"KUROGEWAGYU"Roast beef
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CHOOSE ONE
ERERE KgEfsnar 74 ST vk —2R
Confit of sweetfish with ravigote sauce

BNIYVABDEADRIL F=—/LTEDY—R
White-meat fish poeled lobster sauc

XU FE TS DR XA EDAA T4y 2 lThIBIIATRE
ST AUTICTERRLUTROET 2, AZVT LTV NI 27
SRBOBEXMET LN ELELI R UATIEEN, % % k% kK x ~REBRDOEFVELIE~
In our restaurant,we serve the meat medium rare, 1 g + ¥ 660 (ﬁ.)&)

please let us know if you have a preference
CHOOSE ONE 2g+ ¥1100 ®i52)

3g+ ¥1600 (Bir)

=a—V—JUNE FEBETROR—XF PaDy—2
Lamb selle roast

TIBLTFT T ITDONRADIHEEE KUY T—RY)—R
Ezo Venison and Foie Gras Pie with poivrade sauce
BRARHDOr—ZN FL PV —X
Duck roast red orange sauce
TS5V RE P — LVEBKa—ADRIL <wAF—KY—2R
Noir de Bigorre Pork poele Mustard Sauce
EEF 74 LHDORYL =i yryh/—2R
Japanese beef fillet poele shallot sauce
BEREL00%9N\N—F TR =Ly ) =T 4R — DY —A
Kuroge-wagyu hamburg steak

EEREENFENTEROR—RFN RISV —R (+¥33081A)

Roasted Japanese Black beef thigh red wine sauce
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Dessert Coffee or tea




