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¥ 330F13A (¥3008itk) Bread and "YOSHIDA" pork rillette
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Composition of lobster, consomme jelly, carrot mousse and caviar
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"KUROGEWAGYU"Roast beef
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Foie gras blanc-manger with pear puree
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Grilled tilefish with scales lobster sauce
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Poeled abalone
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n our restaurant,we serve the meat medium rare,

please let us know if you have a preference 3g + ¥ 1635 (Biir)
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Lamb selle roast
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Wagyu beef cheek stewed in red wine
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Japanese beef fillet poele shallot sauce
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Roasted Japanese Black beef thigh jus and red wine sauce

Rkkkkokckkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkk

T P—h a—b— Xid AL

Dessert Coffee or tea




