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MENU

2EZBEIVSEFXWERITZHEHNDOIO—RAA=Za2—

GRILL COURSE A
Y a—AA

4,800 2

~ >
73Ia—X

Amuse

RE—JH—FEVDO/ T
~WbeEFrET IR~
Smoked salmon parfait
with salmon roe and caviar

AHOEHADKRT L
~LEVNEZ—Y =X~
Pan-Seared Fresh Fish of the Day
with Lemon Butter Sauce

TIVIT I HAENTIDRKEE
~7TAFKRTMRZX~
Charcoal-Grilled Black Angus Skirt Steak
with french fries

AADOTH—+

Dessert

GRILL COURSE B
7))L a—2ZB

6,000 Ga)

~ >
73Ia—X

Amuse

ASBREMFDI5(2<]
~W e aAYY AT al~
Roasted A5 Wagyu Beef
with Sea Urchin in Shell, Salmon Roe,
and Consommé Jelly

RBNBREEERTV b=y yar—nt
NyATZDYFE~HTAINT~
White mushroom and arugula salad
- topped with dried mullet roe

EMNEZX HROKRT L
~LEV/NREZ—Y —X~
Fresh fish poélé from toyosu market
with lemon butter sauce

EE4FY7o—207 YL

~T7TARRT MRZ~

Japanese Beef Ribeye served
with french fries

WEPDME

Truffle risotto

AADOTH—+

Dessert

EHEICHA-RAZ2—DTREANTTVET,

XGBHN 2,000 (Fiid) CRRAMEE CHIAWEZRITEYT X2BHRHASEVTT
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MENU

2EZBEIVSEFXWERITZHEHNDOIO—RAA=Za2—

ROSSINI COURSE

2y —=3a—2A

8,000 mua)

~ >
T73Ia—X

Amuse

ASBREFMF OIS ~W b -avyAJab~
Roasted A5 Wagyu Beef with Sea Urchin in Shell,
Salmon Roe, and Consommé Jelly

RE—IY—EVYDANT ~\DEFFET ~
Smoked salmon parfait with salmon roe and caviar

RBNBEEZEARVA by Yar—Lbiyasnoys 4
~HTRINNF~
White mushroom and arugula salad - topped with dried mullet roe

EMEE HADKTL ~LEVNRE—Y—R~
Fresh fish poélé from toyosu market with lemon butter sauce

LTALRHETAT IOy —=
~MaT7yY—R~

Beef Tenderloin and Foie Gras Rossini with Truffle Sauce

EBoyy v

Eel risotto

AADOTHF—+

Dessert

EHEICHA-RAZ2—DTREANTTVET,

XGBHN 2,000 (Fiid) CRRAMEE CHIAWEZRITEYT X2BHRHASEVTT
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