=23 Y75 ~ automne ~
ZHOBMIZC Do 7 LYy F T4 F—

0
- SFhD =

7Ia—A+T—a — Appetizers —

ZHIDH|F — Seasonal Appetizer —
BHHEDA—T — Vegetable Potage Soup —

HoUYwy b ~E MY a7 &k~
Mushroom Risotto Black Truffle

AA VT 42 — Main dish —
O MIREBEEE AHD A
Fish of the Day, Shipped Fresh from sukumo Bay, Kochi
X% or

@4 H D Pk
Meat Dish of the Day

Y% — b — Dessert —

BHDODBEKAY) — Aftermeal drink —
d—bt—-TATL 9 K - N—=T 75714 —
Coffee, Espresso, Tea or Herb tea

KBMA T ardZ80ET, HFLLFAZRY Z7IZBFRNRLILEED,
% Additional options are available. Please consult our staff for details.
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Member only price

XERMAFIZIBERS, F—EARNEINTHOET, MPEARMEANUCIVEESE TS LT,
*The prices include service charge and taxes. *The menu is subject to change according to availability.
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73Ia—A+T—a — Appetizers —

WHHIZE — Cold appetizers —
AVTIZT—DL—RA FI-INfEET_LF v ET
RN EH D7 — Y H@EO T4 27 Ly b
Cauliflower Mousse with Homard Lobster, Sea Urchin, and Caviar, Served with Akehama
Japanese Mandarin Coulis and Shellfish Vinaigrette

Y THEETATTITDRI MESET~E MY 2 7@k~
Cépe Mushroom and Foie Gras Tart — Black Truffle-flavored

=732 AA—7 — Consommé Soup with Beef —

Rl B  — Fish dish —
fiOL=—T—) LETEVL—ARELEEa—L BENZE—/—A
Abalone a la Meuniére with Lemon Mousse, Lemon Puree, and Seaweed Butter Sauce

PRI — Meat dish —
HEADRT A EilH FHOERRA
Red Wine Simmered Kobe Beef, Served with Seasonal Vegetables

4% — kb — Dessert —

BEROBHAY — Aftermeal drink —
d—bt—-TATL 9 - KE - N—=T 7574 —
Coffee, Espresso, Tea or Herb tea

KEBMA 7> ardZ80ET, FLLAUFAZRYy ZIZEHFNRLLEED,
* Additional options are available. Please consult our staff for details.
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Member only price

MERMMEIIBIERS, Y —E AN EENTHV T, MPEARMMEANCIVEESE TV EEXT,
*The prices include service charge and taxes. *The menu is subject to change according to availability.
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HiE — appetizers —
NEHEZVFOT 7Y RV
Kuzuryu Maitake Mushroom Déclinaison
HAUORUR LEVL—RARELEYE2—L
Marinated Sweet Shrimp with Lemon Mousse and Lemon Puree
AW —FErD¥a—yuay
Fukui Salmon Chaud-Froid

=732 AA—7 — Consommé Soup with Beef —

fiBt#  — Fish dish —
HAD I IWAT A Yy ~SL0BDIRIVEFHIZDT L — b~
Tilefish Croustillant with Taro Quenelle and Salted Sea Urchin Egg Créme

PR — Meat dish —
EREOTZVI IFEEYTL Yy PADY 2 FT 4 TR
Grilled Wakasa Beef with Wasabi (Japanese Horseradish) and Chive Jus de Viande

4% — ~ — Dessert —

BEOBIMAY) — Aftermeal drink —
d—bt—-TATL Y - fFE - -N—TF74—
Coffee, Espresso, Tea or Herb tea

KBMA T ardZ80FET, HFLLFAZR Yy Z7IZE8FRLILEED,
% Additional options are available. Please consult our staff for details.
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Member only price

XERIEAIIBE RS, T —EARDPEINTEV XY, MEHEAFRMEANUI LV EFRSE TV LEEXT,

*The prices include service charge and taxes. *The menu is subject to change according to availability.




