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HOMARE
¥ 34,000 CEET

ES=DHMH L H
Amuse

BH=0®m 45 LLRELK
Speciality Beef Tongue with “WASABI” Sauce
A I SOINDL BEHDY—AC
Sauté of Foie Gras with Sauce of the Day
ait JEFRRBEFXE
Live Abalone and Half a Live Lobster
B T,

Chef's Salad

ZEIDEF R
Seasonal Vegetables

BREEEAE (A5 5>27) T L 80g XIFH—O-> 100g
Specially Selected Japanese Beef Steak Fillet 80g or Sirloin 100g

BESFAUZFHILA—UvYISA R KIBHE FDYD
Garlic Fried Rice, Miso Soup and Pickles
T eSO T =Y
Dessert and Seasonal Fruits
eii— SRS

Coffee or Tea

GRYBIEEL I DT 4T -2~ 2

% X

TSUYURUSA
¥ 28,000 o s

HEDLTTH

FEEB A ~ 124540~

Specially Dinner Course ~ SAHCHIME ~
¥ 36,000 YERA

Fv EFTHBRFRIILH=DHME U
Amuse with caviar
FEEDOREWRD7OT7 )WY 7 41T
Seasonal Fish and Clam Acqua Pazza
R ARSI YUE
Sweetbread and Foie Gras and Girolle
afl ROZFIRIGHEE
Live Abalone with Sansho Leaf Miso (Kinome Miso)
St IR U=
Chef's Salad
ZEIDEFE
Seasonal Vegetable

BORREEA (A5 5>/ ) J+ L 80g
Specially Selected “HIDA" Beef Steak (GIFU Pref.) Filet 80g

BEHEAUZFTILH—UYISA R IKEHE FDY)
i B Eleles o =
Garlic Fried Rice, Miso Soup and Pickles or Green Curry
F ISR TR
Dessert and Seasonal Fruits
B el w57 x5

Coffee or Tea

KONPEKI
¥ 25,000 Tans

PBHEREZRY »VF 4+ -2 -2

£ A

OUNL
¥53,000 591z

FrEY

Caviar

IAFPITSOMRIL RJ1TDED EHIC

Sauté of Foie Gras with Truffle

H£HS)\H DX DOiEE
Seared King Crab

iR SEFRBEFE
Live Abalone and Half a Live Lobster
= RN,
Chef's Salad

ZHEIDEFH
Seasonal Vegetables

AHDEGEIARF (A5 5>0) v ~—=TUJ7> 80g
Specially Selected Japanese Beef Steak Chateaubriand 80g
BESFAVUZFHILA—UYISA X KIBHE FDYD

Garlic Fried Rice, Miso Soup and Pickles
D e P 2O e
Dessert and Seasonal Fruits
S o VA i A B

Coffee or Tea

BB E A DT 4+ -2 -2

(U

HISUI
¥20,000 vg

v ERA =
Caviar
BE=DRMm 45 LLIZRELK
Speciality Beef Tongue with “WASABI” Sauce
yREEE 2 E SR
2 Live Prawns and Live Abalone
= Ll A T
Chef's Salad

ZEIDEFH
Seasonal Vegetables

BRREEG (A5 S5>77) T+ L 100g X(FH—O-> 1209
Specially Selected Japanese Beef Steak Fillet 100g or Sirloin 120g

HESEAUZFHILE—UwYISA R KIBHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
S s el O, TIPS
Dessert and Seasonal Fruits
B el e B A A

Coffee or Tea

MEMDAFTRIUNZEV A= 2 — AR NEEERIGENISVNET, XEDTLAX—NIZINVELEDL, TORBICBRLATIIESVEY, XEaiE, fe%rat

AEFDHE LA

Amuse

EEBE 1 E AEO&ENT 2 1E
Live Prawn and 2 kind of Seafood of the Day
AT D e
Chef's Salad
ZEIDEF X
Seasonal Vegetables

BERFESF (A5 5>0) T+ L 120g X(FH—0O-r> 1509
Specially Selected Japanese Beef Steak Fillet 120g or Sirloin 150g

BESEAVZFH)ILE—U Y ISA X KIBHE FDY)
Garlic Fried Rice, Miso Soup and Pickles
A el 2 =B
Dessert and Seasonal Fruits
B ol s e 2

Coffee or Tea

BH=DEE UM
Amuse
o == P
Appetizer
AP G A

Chef's Salad
ZEIDEFR

Seasonal Vegetables

BREEEAE (A5 5277 ) I+ L 150g X(& 5—0O-> 180g
Specially Selected Japanese Beef Steak Fillet 150g or Sirloin180g

BESEAVUZFHILHA—U W DI SA R KIBHE DY)
Garlic Fried Rice, Miso Soup and Pickles
R e L = 0P V)
Dessert and Seasonal Fruits
SRR (il

Coffee or Tea
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