TAFT— boFT4vara—R
Menu TRADITION ¥6980FiY3A (¥5768FiY-1k)

Hokkaido butter N — R HFHEDY R
g ERE N — Bread and "YOSHIDA" pork rillette
¥ 3308134 (¥300%ik)
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Amuse-bouche

CHOOSE ONE

P —FrDOFIRECLL2NNVED TN = EAVR =2y — R
Marinated salmon and potato blinis
BER -FHED T R ho—=abP—FrD<Ix BF)—F DY —Z2DEV &Y
Country-style Paté "Yoshida" pork and marinated salmon black olive sauce

WRBELI T IDTY—X (+¥33081A)

Venison and foie gras Terrine
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CHOOSE ONE

BMIVAROBADORIL AUAL Y —R
Fish of the day

BFEFE 1/24~—NTEF—a—Rk TRYF—X)—Z (+¥3150854)
1/2Homard roti
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THREORFEEIMBIENELELB R UMITIES,

In our restaurant,we serve the meat medium rare, CHOO SE ONE

please let us know if you have a preference

F—RANIVTEE T HARBR B NEEDAT —F F=FV—A
"Angus" beef steak onion sauce
FHILV 2N EHERFe—RANOR—R) F=FY—R
Aux Amis Speciality! Yoshida Pork roast

IRAREHOR—RAN FL PV —2R
Duck roast red orange sauce

F—XNIVTE Y HIVRDRIL =i yayh/—2R
Beef skirt poele shallot sauce

EEEEMFNEETRADOR—RL RUA Y —R(+¥440F154)

Roasted Japanese Black beef thigh red wine sauce

EELTAVADORIL Tiyrybh/—R (+¥1600813A)
Japanese beef fillet poele shallot sauce

Fokokockokoskokoskokokok kokokokoksk ok okkokokkokokckkokskkokokkokokkk

TP —h a—b— XX A%
Dessert Coffee or tea




