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Menu SAISON ¥68008i:A (¥6181Fitk)

Hokkaido butter S LS — I EEBOYTy R

ALt ERE NS — Bread and "YOSHIDA" pork rillette
¥ 330B13A (¥3008itk)
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Consomme jelly, zuwai crab, carrot mousse and caviar

X Kk koo

BRBON\nT 4 —X NaTZV 4RIy —2R

Chicken ballotine with truffle vinaigrette sauce
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White-meat fish poeled lobster sauce

BFEPE 1/2F<— N F—a—Rr FAYr—X— R (+¥2900813A)
1/2Homard roti
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In our restaurant,we serve the meat medium rare,
please let us know if you have a preference
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"Angus" beef steak onion sauce
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Duck roast red orange sauce
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Lamb selle roast
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Ezo Venison thigh roast with poivrade sauce
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Roasted Japanese Black beef thigh red wine sauce
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Japanese beef fillet poele shallot sauce
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Dessert Coffee or tea




