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Hokkaido butter PRl —Elc EHEOY TR

AbiEERE NS — Bread and "YOSHIDA" pork rillette
¥ 3308152 (¥3008:k)
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Consomme jelly, zuwali crab, carrot mousse and caviar
BRERE TVOINRRyTFa KECHDY—A
— Yellowtail carpaccio from Shizuoka with crystal pomelo sauce
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Foie gras terrine with apple jam
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Chicken ballotine with truffle vinaigrette sauce
BEM4FDa—AN—7 INIDOTART Ly —R (+¥330814)
"KUROGEWAGYU"Roast beef
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White-meat fish poeled lobster sauce
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Poeled abalone
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CHBOBEEMRS LN EL I B UKEEN, * %k Xk % % 1g+ ¥ 750 (Bi5R)

In our restaurant,we serve the meat medium rare,

please let us know if you have a preference 2g + ¥ 1190 (Biir)
CHOOSE ONR —] 3g+ ¥1635 @A)
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Fish of the day
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Lamb selle roast
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Duck roast red orange sauce
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Roasted Japanese Black beef thigh jus and red wine sauce
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YOSHIDA Pork choucroute and sausage
FRHEREEHROa T4 R —RY—R  (+¥5508iiA)
Duck thigh confit mustard sauce
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Japanese beef fillet poele shallot sauce
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Wagyu beef cheek stewed in red wine
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Dessert Coffee or tea




