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Firefly Squid and Colorful Turnip Bagna Cauda
IRFIADEASTIVEDIN——v 5

Ha[ﬂoeak and Spring Vegeta’o les Mi[lefeuiue with Lemon and Onion Puree
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Bisque with Fried White Shrimp
KEEEBOEXRY SOTEDIUY MNRZ

Grilled Rockﬁsh with Ke[p Pickled G inger and Butter Sauce @
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Grilled “TATEYAMA Grazed” Beef Sirloin with Red Wine Sauce
YILBERES —0O1 > DT VUL BILLOKMDFZD @

Ad[ay Flan with Strawbewy 1
\
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Coffee or Tea
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¥17,000

Seasonal Dinner Course

«+% 5 Dishes Course ***

Halﬂoeak and Spring Vegetab e Mlﬂefeui”e with Lemon and Onion Puree
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Celeriac Potage @
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Grilled Rockﬁsh with Ke[p ]oick[ed Ginger and Butter Sauce
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Grilled Australian Beef Loin with Red Wine Sauce @
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Grilled Ezo Venison Loin with Currant Red Wine Sauce @
HEREEO—RDD UL R UDFEDA >V~ +2,500
Matcha Terrine @
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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[ce c!'mrgs and tax.



