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Menu SAISON ¥6500%43A (¥59098ik)

Hokkaido butter NI FEERDY =k

ALHpIERE N5 — Bread and "YOSHIDA" pork rillette
¥ 330B13A (¥3008ik)
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CHOOSE ONE

EREE XUAH = ICALADL—REAL I AT a2l FXET IR
Consomme jelly, zuwali crab, carrot mousse and caviar

B IEE TVDOB NNy Fa KESTEDY—A

Yellowtail carpaccio from Shizuoka with crystal pomelo sauce
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CHOOSE ONE

KRBT 4 —X NaTT4RT L yh—2R
Chicken ballotine with truffle vinaigrette sauce

BEM4FDa—AN—7 INIDOTART Ly —R (+¥330814)
"KUROGEWAGYU"Roast beef
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CHOOSE ONE

BINEVAHORADRIL F<w—/LTEDY—2R
White-meat fish poeled lobster sauce

LHEEE = 7TUE DRI NREYAF——Z (1{E + 2800 HBi5A, 1/21E + 1060 A FiiA)

Poeled abalone EDA T 4o 2 b IBIN AT BE

K ECRBOBEIRE KEli | F S MNERN 27
SFAT BT TS AEL TRYET A, ~RERDEFVEEIE ~
CARBOBEEIMRTSWELIEBB B LA IZEN, % %k %k ok ok Xk s
In our restaurant,we serve the meat medium rare, 1 g + ¥ 940 (ﬁ]&)

please let us know if you have a preference 2g + ¥ 1600 (Bi52)

CHOOSE ONE 3g+ ¥2250 (B5A)

BINIYWAROREADRILV F<w—/LTEDY—R
Fish of the day

Jb¥gERE = B —RANORIL RIYF—RKY—2R

Venison loin poele with poivre sauce
BRAREDOT—RN FL PV —2R
Duck roast red orange sauce
BEMFL100%N/N—F T3 RT =2V —T AR — DY — R
Kuroge-wagyu hamburg steak

EEF7AVADORIL =i yrybh/—X (+¥3308iA)
Japanese beef fillet poele shallot sauce

EEEEMFENETEHRNOR—RL RKUA Y —R (+¥880F1iA)

Roasted Japanese Black beef thigh jus and red wine sauce

BEMFARADRIAEAS  (+¥11008LA)

Kuroge-wagyu beef shank stewed in red wine
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FHF—h a—b— X L%
Dessert Coffee or tea




