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Snow Crab and Orange Salad with Partbrick Corne @
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Chicken Breast Rillette Gougere .
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Onion Gratin Soup with Yuzu Peel x
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Grilled Monl@ﬁsh with White Wine and Pernod Sauce
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Grilled Tokyo Beef Sirloin and Winter Vegeta’oles with Bearnaise Sauce
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Strawberry and Meringue Eton Mess
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Coffee or Tea
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Seasonal Dinner Course

++% 5 Dishes Course ***

Chicken Breast Rillette Gougere @
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Onion Gratin Soup with Yuzu Peel m @
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Grilled Rockfish with Honey and Raspberry Vinegar Sauce
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Grilled Australian Beef Loin with Green Pepper Sauce @
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Grilled Ezo Venison Loin with Currant Red Wine Sauce ~ +2,500
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Baked App[e with Vanilla Ice Cream @ @
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Coffee or Tea
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Please ask the staﬂ‘ details about a“ergy

¥14,000
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All Pprices and inclusive ofserv[cs c!'mrgs and tax.



