Seasonal Dinner Course

++% 6 Dishes Course * ** ++% 5 Dishes Course ***
Corned Beef with Mustard ® Yellowtail and Turnip Cocktail ®
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Red Bream and Scallops Baked in Breadcrumbs - - Lo
- Grilled Australian Beef Loin with Green Pepper Sauce
with White Wine Sauce and Shiso Oil @ _ f . L ]OP . @
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Grilled Tokyo Beef Sirloin with Currant Red Wine Sauce Grilled Ezo Venison Loin with Currant Red Wine Sauce +2,500
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Japanese Chestnut Mont Blanc 0 Chocolat Dome style
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Coffee or Tea Coffee or Tea
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¥17,000 ¥14,000
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All Pprices and inclusive ofserv[ce c!'mrgs and tax.
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