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CHOOSE ONE
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Consomme jelly, zuwali crab, carrot mousse and caviar

P =B DCIRECXBNLDT Y= BARNVR =2V —R FXETHRZ
Marinated salmon and potato blinis,caviar
FBALNN—L—R SHDOTYLIRZ
Chicken liver mousse with kumquat jam
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Lobster and snow crab cake
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Chicken ballotine with truffle vinaigrette sauce
BEMFOU—II—T7 INIOV4RTLoR—R (+¥33081A)
"KUROGEWAGYU"Roast beef
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CHOOSE ONE
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Confit of sweetfish with ravigote sauce

BMIVAHDEEADRIL F<w—LTEDY—R
White-meat fish poeled lobster sauce
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In our restaurant,we serve the meat medium rare,
please let us know if you have a preference

CHOOSE ONE
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Lamb selle roast
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Ezo Venison thigh roast with poivrade sauce

BRAXEDET—RN FL Py —2R
Duck roast red orange sauce
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Noir de Bigorre Pork poele Mustard Sauce

EEFT7AVRORIVL =i yuayh/—R
Japanese beef fillet poele shallot sauce

EEREENFENTEROR—RF RILY—R (+¥330813A)

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




