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— Soup -
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¢ Chicken and Root Vegeta]o le Bouillon Soup e Celeriac Potage
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Main Dish
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% Grilled Australian Beef Loin with Red Wine Sauce > Grilled Lobster and Scallop with Americaine Sauce
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* Grilled Pork with Bowrguignon Butter Sauce * Grilled Spanish Mackerel with Plum and White Wine Sauce
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* Chicken Thigh Confit with Mustard Sauce ~ * Grilled Japanese Rockfish with Oyster and Butter Sauce
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Additional
* Roast Beef Bowl with Sea Urchin +¥1,500
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* Japanese Omelette Rice with Chasseur Sauce +¥1,500
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Please use the Buﬁet corner
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Coffee or Tea
d—b— FE X
Weekdays / £H ¥7,000
Y TFUILF—-CDEHELTERY Y TETHHE L
Please ask the staff details about allergy Week_e-nds s Hohdayg / :I: E ° *R% E ¥8’500
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Non Alchol Cocktalil <=
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Seasnal Cocktail Virgin Bellini
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, All ¥1,600
Recommend Cocktail ’
HIITHHITIL
Japanese Plum Sour ¥1,900
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Kabosu Citrus Sour ¥1,900
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World Whisky Ao Highball ¥1,000
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Campari Orange ¥1,000
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Beer
Draft Beer(Asahi ¥1.600
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Non-Alcohol Beer ¥1,500
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Coca Cola Ginger Ale Oolong Tea
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All ¥1,000



