£ THLAAMMR

Dinner Course A 5,500

AMUSE/APPETIZER/SOUP/MAIN SISH/DESSERT
25

<AMUSE >
Hairy Crab and Hokkaido Onion Quiche

EH=ILREDOF vy amL—X

<APPETIZER >
Saury and Squid Tartar Style Tapenade Saurse

P XIA DRV EAHBDETL
Y V2DFFOR—Z 4 AETF Y THL

<SOuUP>
Mushroom Potage Sauce Cappuccino Style

¥)aDERE—V a2 R—T
HTF— LT

<MAIN DISH>
Flatfish and Chrysanthemum Rouleau au poule Beurre Blanc Sauce
Qe g AreEHoOLr—v— Bruolora—LFEz
T=NT TV —R

Roasted Hokkaido Chicken and Foie Gras
QEBEFRFAEZEYVDLARAE 7 AT 77D —X |
EEHDSAR VYT AL, INIETVaFTHrTL2Y—R

Roast Shiraoi Beef Madeira Sauce

@uE4Du—X |
V¥ HTAED YA —LEE, IKXVDT7 Y v FRL +1,500
*7 7V —R
<DESSERT>

Coffee Flavor Financiers and Chocolate Mousse and Yoichi Whisky Ice Cream
a—e—AKRDO74F vzl Faal—tLr—X
KRMTVARF—DT 4 AFX

<CAFE>

Coffee or Tea

I—t — or §L&

Please ask our staff for details on place of origin, allergies, ingredients, etc.

EH - TLAF¥— - FEMBEEOHMIZ. X&2y 7icsFhiFEI v,

The menu is subject to change depending on the availability of ingredients.

BHMOATRRIAICEIY A2 —BEBICABBARTInE T,



£ THLAAMMR

Dinner Course B 6,800

AMUSE/APPETIZER/HOT APPETIZER/FISH DISH/MAIN DISH/DESSERT
26

<AMUSE >
Hairy Crab and Hokkaido Onion Quiche

EH=ILREDOF vy amL—X

<APPETIZER >
Saury and Squid Tartar Style Tapenade Saurse

Yol XIAHDRYEAABDET L,
Y V2DFFDOR—Z 4 HETF Y THL

<HOT APPETIZER >
Mushroom Potage Sauce Cappuccino Style Milt Meunier Eggplant and Butter Sauce
DF ) aDHE—F 22— or @%FHIDLZIA g0
AT — T BEXFRLERLANZ—Y—X

<FISH DISH >
Mozzarella Salad
EXEEFOL—v— Beu)Da—LEX
T=NT IV —R

<MEAT DISH >
Roasted Hokkaido Chicken and Foie Gras

DEEFREAZEVDOLARLEEFDLN—DE— R F
EFEHDINR VYT AL, ZNAILTaFTHIFIL42Y—X

Roast Shiraoi Beef Madeira Sauce

@uaE4Du—X
V¥ HTAEDE 2 —LEHE, IKXVDT7Y v MEX +1,500

F/apy—A

<DESSERT>
Coffee Flavor Financiers and Chocolate Mousse and Yoichi Whisky Ice Cream
a—t—AKRDO74F vzl Faal—tLr—X
KRMTVARF—DT 4 AFX

<CAFE>

Coffee or Tea

I—t — or §L&

Please ask our staff for details on place of origin, allergies, ingredients, etc.

EH - TLAF¥— - FEMBEEOHMIZ. X&2y 7icsFhiFEI v,

The menu is subject to change depending on the availability of ingredients.

BHMOATRRIAICEIY A2 —BEBICABBARTInE T,



£ THLAAMMR

Dinner Course C 8,800

AMUSE/APPETIZER/HOT APPETIZER/SOUP/FISH DISH/MAIN DISH/DESSERT
275

<AMUSE >
Hairy Crab and Hokkaido Onion Quiche

EH=ILREDOF vy amL—X

<APPETIZER >
Grilled Saury and Squid Liver Paste

Yol XIAHDRYEAABDET L,
Y V2DFFDOR—Z 4 HETF Y THL

<HOT APPETIZER >
Milt Meunier Eggplant and Butter Sauce
2IHFDL=T )

BEZFRALERLAAZ—Y—X

<SOuP>
Mushroom Potage Sauce Cappuccino Style

¥)aDERE—V a2 R—T
HTF— LT

<FISH DISH >
Flatfish and Chrysanthemum Rouleau au poule Beurre Blanc Sauce
Qe reFEHoOr—v— Br)DY2—LFL
T=NT SV —R

<MEAT DISH >

Roast Shiraoi Beef Madeira Sauce

HE4oDor—X b
CreHAED 2 —LEE, TEKYO7Y v FEX
~7 7YV —R
<DESSERT>

Coffee Flavor Financiers and Chocolate Mousse and Yoichi Whisky Ice Cream
a—e—F@KRD7 4 FrvyzlFaar—tL—x
KRMTVARF—DT 4 AFX

<CAFE>

Coffee or Tea

I—t — or §L&

Please ask our staff for details on place of origin, allergies, ingredients, etc.

EH - TLAF¥— - FEMBEEOHMIZ. X&2y 7icsFhiFEI v,

The menu is subject to change depending on the availability of ingredients.

BHMOATRRIAICEIY A2 —BEBICABBARTInE T,



