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VINEGAR-MARINATED FRESH SARDINES WITH BOILED POTATOES AND AROMATIC HERBS
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1ZU “FUJISAN SALMON” MARINATED, SERVED WITH BASIL OIL AND CAPERS
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PRESSED IWATE SHIZUKUISHI SNOW-AGED LEEKS AND ABE CHICKEN

FHBERXYF—ZDINZIL JLVIOE2L REEDShY—S((FIT7RE) K

TUNA AND ZUCCHINI TARTARE WITH WATERCRESS PUREE
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RED SHRIMP CARPACCIO WITH MYOGA PICKLES AND CITRUS FLAVOR
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NICOISE-STYLE SALAD WITH PROSCIUTTO, TUNA, POTATOES, ALBACORE TUNA, AND BOILED EGGS
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SNOW CRAB AND AVOCADO TWO-LAYER GATEAU, SERVED WITH TOMATO COULIS

79 REBROITR2 1 N\DAV—FEITADTSDT)—X 4FI00I0T745Z EMEE¥1800(1980)

TERRINE OF HUNGARIAN FOIE GRAS WITH FIG CONFIT
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FOIE GRAS AND MORELLO CHERRY CAKE STYLE
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TARTARE OF BLACK ANGUS BEEF TOPSIDE, GENTLY COOKED

M EDSEA)EFTRYDIFIN BIMENI—DT—IVTSIV—R EIEE¥1200(1320)

SCALLOP RAVIOLI WITH STEAMED CABBAGE IN WHITE WINE AND BUTTER BEURRE BLANC SAUCE
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FOIE GRAS AND APPLE PUFF PASTRY, MADEIRA WINE AND TRUFFLE SAUCE
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STEAMED DOMESTIC MUSSELS IN SIMPLE WHITE WINE
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WINNER OF THE 2023 AUXAMIS COOKING COMPETITION!! WARM HEAD CHEESE WITH RAGOUT SAUCE
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MOIST STEAMED FLOUNDER WITH WHITE WINE AND BUTTER SAUCE
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TODAY,S FRESH FISH AND SCALLOP PAN-FRIED
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SIMPLE PAN-SEARED LOBSTER WITH BROWN BUTTER SAUCE”
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ROASTED MIYAGI PREFECTURE FOREST CHICKEN LEG WITH CEP MUSHROOM CREAM SAUCE
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ROASTED FRENCH PIGEON WITH SAUCE OF PIGEON ESSENCE
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SEARED HOKKAIDO VEAL LOIN WITH CREAMY BASIL AND GARLIC SAUCE
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PAN FRIED NEW ZEALAND BEEF FILLET WITH ESHALLOT SAUCE
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ROASTED ZAO BEEF RIB EYE WITH ESHALLOT SAUCE
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PAN-SEARED JAPANESE BLACK WAGYU FILET WITH SHALLOT SAUCE
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BRAISED MATSUZAKA BEEF CHEEK IN RED WINE
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ROASTED PREMIUM HOKKAIDO BEEF HEART WITH ESHALLOT SAUCE
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ROASTED LAMB RACK FROM CISTRON, WITH ESSENCE IN SAUCE
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ROAST LAMB LEG WITH ESSENCE AND HERB BUTTER SAUCE
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ROAST EZO DEER FROM HOKKAIDO WITH BLACK PEPPER FLAVORED RED WINE SAUCE

29V ITAFAY | SFEBE"IRSPFR—2"DEBMO—X bevzs—rmz BIEE¥1200(1320)

BONE-IN ROAST ISAWA SPF PORK FROM IWATE PREFECTURE WITH MUSTARD
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BRAISED WHOLE YOSHIDA PORK SHANK
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BABA au Rhum
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Fresh Cheese Mousse
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Ice cream and sorbet
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Creme brulee
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Chocolate mousse
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Lemon and nut soufflé glacé




