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Bread and "YOSHIDA" pork rillette
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¥ 330Bi5A (¥3008itk) Amuse-bouche

CHOOSE ONE
BREE XUAHT = IZACADL—REaAy I A2l FYETHRZ
Consomme jelly, zuwai crab, carrot mousse and caviar
P—FrDTIRELPLRNEDT V= BARNR =2 —R FXYETHRL
Marinated salmon and potato blinis,caviar
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Chicken liver mousse with kumquat jam

HFEE A<=V RTA T =D H—HINT WREE 7V —YEREDI—Y (+¥550811A)
Lobster and snow crab cake
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CHOOSE ONE
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Chicken ballotine with truffle vinaigrette sauce
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"KUROGEWAGYU"Roast beef
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CHOOSE ONE
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Confit of sweetfish with ravigote sauce
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White-meat fish poeled lobster sauce

MU E TR DB IIEE
ITFATAVTICCERAELTRYET A, KOk E R KK
CHRBOBEENMPE LWVELIZLI B LAHTIIEE N,

In our restaurant,we serve the meat medium rare, CHOOSE ONE

please let us know if you have a preference
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Ezo Venison thigh roast with poivrade sauce

Za—V—JURE FEBRTRAOE—XL Yany—2
Lamb selle roast
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Noir de Bigorre Pork poele Mustard Sauce

EHEF7AVHDORYL Tiyryhy—2R
Japanese beef fillet poele shallot sauce
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Roasted Japanese Black beef thigh red wine sauce
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Dessert Coffee or tea




