SUMMER STAGE

— Dinner Menu
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Hairy Crab and Seasonal Salad with “HYUGANATSU” Sauce P =
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Gazpacho With Ripe Peach and Spot Prawn L
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Corn and Foie Gras Souffle v B ¥
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Grilled Sea Bass with Herbs and Bread Crumbs Bearnaise Sauce w RV
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Please choose one meat dish.

ATORRREESEDBROTE Grilled Aged Lamb T-Bone Jus d’agneau A
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or
Sous Vide “SHIAWASEKIZUNA” Beef Fillet Red Wine Sauce A
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White Chocolate Mousse and Gateau Chocolate with Lime Sherbet I T
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Coﬁee or Tea
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Meat Platter O forTwo / 28480
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Caesar Salad with Smoked Chicken and Parmigiano
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‘ Meat Lineup :
; Grilled Beef Loin i
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k Grilled Beef Filet 4+ y1,200
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Spanish Tberian Pork Loin P B ¥
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Chicken Breast
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Fried Potatoes and Mix Pickles
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Dessert Y
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Please ask the staff details about allergy. Coﬂee or Tea
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab ¥T|)OOO All prices are inclusive of service charge and tax.



