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Menu SAISON ¥7800F4iA (¥7091%i4k)

Hokkaido butter
Ab¥EERE N Z — N TR SHEDY =R
¥ 330852 (¥3008ii%) Bread and "YOSHIDA" pork rillette
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Amuse-bouche

CHOOSE ONE

EREE XUAH = ICALADL—REAL I AT a2l FXET IR
Consomme jelly, zuwali crab, carrot mousse and caviar

BRRE 7VD Ny Fa KETBEDOY—R FXETHRZ

Yellowtail carpaccio from Shizuoka with crystal pomelo sauce and caviar
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CHOOSE ONE
IRFBON0T —X NaZT RTVyhY—2R
Chicken ballotine with truffle vinaigrette sauce

BE2M4EDOu—R e —T7 IAIDT4RT VLRI —R
"KUROGEWAGYU"Roast beef
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CHOOSE ONE

BIMEVAHORADORIL F<w—/LTEDY—2R
White-meat fish poeled lobster sauce

LB EE = T DRI NEYAZ——Z (18 +2800 A BiA . 1/2/8 + 1060 HBi5A)

Poeled abalone -
EDA T 4y 21T BN RE

KEEli ! 77 RAERN =27

MY ECIT B OB IS ~EE S5 28~

SFAT AT T RLCRYE 5, kKK REROROEESE

CRADHEIRS L VELE BB LIS, 1g+ ¥940 (Biir)
In our restaurant,we serve the meat medium rare, N

please let us know if you have a preference CHO O SE ONE 2g + ¥1600 (Btid)

3g+ ¥2250 (Bir)

=a—U—JURE FEETROE—XN V2DV —R
Lamb selle roast

EELT7AVHORTL =i yayh/—XR
Japanese beef fillet poele shallot sauce

EEREMFENTERNDOR—RL RUAY—R (+¥4408154)

Roasted Japanese Black beef thigh jus and red wine sauce

ARZVTE FFETAVRHDOO—RX 2T —2H DY —X (+¥5508i5A)
Roasted veal fillet with jus and morel mushroom sauce

TEIRERE FEBVEREQ/2) V2RI A Y —R (+¥550815A)
Roasted Mallard Duck with Jus and Red Wine Sauce

FFHRBFRDORIAE A (+¥66081A)

Wagyu beef cheek stewed in red wine
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Dessert Coffee or tea




