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¥ 3308132 (¥300814%) Bread and "YOSHIDA" pork butter

% sk sk sk 3k 3k %k sk sk sk 3k ok sk sk sk sk sk sk sk sk sk sk sk sk sk 3k 3k ok 5k 3k sk 3k sk %k ok k ok

ERRE RTUAH = ICACADL—REF T —IVZE DAL A 2L
XYET IR
Lobster jelly, zuwai crab, carrot mousse and caviar
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Guinea fowl, Tanba chicken, Nanatani duck ballotine with truffle vinaigrette sauce
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Fish carpaccio tapenade sauce
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Kodaimai risotto and fish cooked with Mont Saint Michel mussels,
lilies bulbs and maitake mushrooms, white porto sauce

X X ok ok ok xk

<AAVETRIVBRBVTEIN>

CHOOSE ONE
FR7Z=7—
BREREH | USE 7T 0T v ARG F TR Dr—Rh 2iypyh)—2
"Zabuton Black Angus" beef roast shallot sauce
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Lamb roast
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Japanese beef fillet poele shallot sauce
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Today's Kuroge-Wagyu poele shallot sauce %Additional charges may apply

depending on the production

area and part.,
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Dessert Coffee or tea




