13l COURSE
Sl DINNER

4 Course Menu 5,500

ARDTF—a—X

Entrée
DAV T EMFDRT—
TOWER OF SARDINE CONFIT AND EGGPLANT
bR TLUREMFOERT LY b
Tomato Sable - Burnt Eggplant Vinaigrette

Fish
EEDRTL
PAN FRIED SPANISH MACKEREL
%/ 0EF VDY F— FIVF—=hTF—/

Nuts and Mushroom - Porcini Cappuccino

Main
BE)TT7ADT)IV
GRILLED AUSTRALIAN RIB-EYE
A=) IN2— v RTH
Garlic Butter - Mashed Potato

Dessert
BCEDTFRAFv—
BLACK SESAME TEXTURED CIGAR
SRFaTAL—hISUF NFFI— [ BETA R — L

Chocolate Sesame Crunch - Banana Cream - Miso Ice Cream

KRB RIFITNTCHAM, FAHTTEVET,

All prices are quoted in Japanese Yen tax included.



13l COURSE
Sl DINNER

6 Course Menu 11,000

6D TAF—1—R

Amuse
TADITSDY Y RAYF
FOIE GRAS SANDWICH
Saikyo Miso - Persimmon Compote

MDY R— b ARG

Entrée
BEDIN—TIZX b
HERB CRUSTED PRAWN
DT IV —R
Vin Blanc Sauce

2nd Entrée
RTODOHTEBRE
SEARED TUNA WITH WHITE SESAME SEED
X754
Green Tea Noodle Salad

Fish
ORI
PAN FRIED SPANISH MACKEREL
BELTFDTT—F27DETIVA

Taro Potato and Eringi Mushroom Ragout - Cucumber Pickles

Main
EAYAYRIA AT IR LIFETALADT ) IV
MOROCCAN SPICED BEEF FILLET
A=Y I INZ—TLAFHEOLIGEDY 2
Garlic Butter - Hummus - Pear and Chickpea Salad

Dessert
7rvbhrte—)b
ASSIETTE DESSERT

RCBEIFITNTHEM, FAHRTTEVE T, SFHNIF2BRETEOTEVET,
All prices are quoted in Japanese Yen tax included. Reservation must be made 2 days prior.
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