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Menu SAISON ¥78008iiA (¥70918i#k)

Hokkaido butter
Iy EE T — R —FEIC EHENY YR
¥3308L52 (¥3008ii%) Bread and "YOSHIDA" pork rillette
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Amuse-bouche

CHOOSE ONE
EREE RUAH = ICALADL—REaL A 2l FXETRZ

Consomme jelly, zuwali crab, carrot mousse and caviar

B ELE TVDINIyFa KEXEDY—R FYETHRZ
Yellowtail carpaccio from Shizuoka with crystal pomelo sauce and caviar
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CHOOSE ONE
RERBO 2T 4 —X NaTZ T4 RTVyh)—2R
Chicken ballotine with truffle vinaigrette sauce

B4 ou—Rke—7 ZAIDT4RT LRI —R
"KUROGEWAGYU"Roast beef
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CHOOSE ONE

BINEIWAROREADRILV F<w—/LZEDY—R
White-meat fish poeled lobster sauce

JbHEERE = 7T DORIL NREBYAZ—Y—Z (1E+2800HBiA . 1/21E + 1060 BiiA)

Poeled abal
oeted abatone EDA T 40y 2lZh BN EE
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SFAT AT ICCEARLTROET 2, K KKk X RRBOTFORLESE

CHRLADBEENMRSENELELIB R LTSN, 1g+ ¥940 (®Bi52)

In our restaurant,we serve the meat medium rare, N
please let us know if you have a prefelrence CHOO SE ONE 2g + ¥ 1600 (Btid)
3g+ ¥2250 (8i4)

BINIvARORADRIV F<w—NLTEDY—R
Fish of the day

JLHEEE = Ba— XN DORIL RUYT—RY—R
Venison loin poele with poivre sauce

BEMH100% N N—F T4 R r—ev 2V =T 4R — DY —R
Kuroge-wagyu hamburg steak

EEFT7AVADORIL =i ynayh/—2R
Japanese beef fillet poele shallot sauce

EEREMFENTERNDOR—RL RUAY—R (+¥4408154)

Roasted Japanese Black beef thigh jus and red wine sauce

BEMFARRHADORIAEIAF  (+¥660FiiA)

Kuroge-wagyu beef shank stewed in red wine
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Dessert Coffee or tea




