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¥ 3308134 (¥3008itk) Bread and "YOSHIDA" pork rillette
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Country-style Paté "Yoshida" pork and
marinated salmon black olive sauce
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Yellowtail carpaccio from Shizuoka with crystal pomelo sauce
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Fish of the day
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Poeled abalone
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In our restaurant,we serve the meat medium rare, 2g + ¥ 1600 (ﬁJA)

please let us know if you have a preference 3 _|_ ¥ 2250 SA
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Fish of the day
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"Black Angus" beef steak onion sauce
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Aux Amis Speciality! Yoshida Pork roast
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Duck roast orange sauce
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Kuroge-wagyu hamburg steak
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Japanese beef fillet poele shallot sauce
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Kuroge-wagyu beef shank stewed in red wine
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Dessert Coffee or tea




