Lh=—a Yo
ERMOBMIZZ D27V F T4 F—
-- )25 c -

B T — O
Appetizers
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Seasonal Appetizer

BHEDA—T
Vegetable Soup

AHOVUYV v b
Risotto of the Day

Y I7HBTTH AHD AR
Chef’s Recommended Fish Dish of the Day
X IZ or
AH D PR
Meat Dish of the Day

FH— b
Dessert

BHEDODBIKAY] — Aftermeal drink —
d—b— - KFE-N—TFT 14—
Coffee,Tea or Herb Tea

KBMA T ardZ80ET, HFLLEAZRY 7IZEFNRLILEED,
* Additional options are available. Please consult our staff for details.
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R 329,500 / 2 Eiif ¥8 550

Member only price

XRERMIFIEIBERO, S —EARDNEZNTHD T, KEHEARIEATNRIUC XY | BMPEZ ZHSE TORZGENTIVET,

*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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Appetizers
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Seasonal Appetizer

BHEDA—T
Vegetable Soup

VIARETLEOOVDY Y Y b~HFN LT 2 JEBE~
Whitebait and Green Nori Risotto with Setouchi Lemon-Flavored

Y78 AHOD KRR
Chef’s Recommended Fish Dish of the Day

Za—Y—FVRE FEOUO—A N X4 LEKDY 2
New Zealand-Raised Lamb Roast with Thyme-Flavored Jus

FH— b 2

2 Desserts

INET-

Mignardises

BEDOBIKAY] — Aftermeal drink —
A—b— - fF - N=T T 41—
Coffee,Tea or Herb Tea

XEMA T ardl80nEd., FLLARAZRY 7IZEFZFRALLEI,
* Additional options are available. Please consult our staff for details.
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M 14,000 /  zuws  ¥12 600

Member only price

XERMAFIIFLE RO, b—E AR EEN T T, XEHEARIEANRIU LY | BMCEMEE TSI T TOLIEGENTSVET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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Appetizers

HEELTT 4 RT7DL—A BHIADODE2L FyET

Shellfish and Green Peas Mousse, Served with Japanese Mandarin Puree and Caviar

BHEDODA—T
Vegetable Soup

YIAEFTLEDVDY VY F~HIF N L E 2 JEIK~

Whitebait and Green Nori Risotto with Setouchi Lemon-Flavored

flioRIL Ya- K- TAPR-2A

Abalone Poéle with Jus de Bouillabaisse

FI=INBEBEE)—2H~7v975¢&7 )V Ayt~

Homard Lobster and Morel Mushrooms, Laque and Fricassee

FHF— b 2§
2 Desserts

INEEF

Mignardises

BHOBIAY) — Aftermeal drink —
d—b— - N=T 71—
Coffee,Tea or Herb Tea

XEMA T ardl80nEd., FLLBAZRY 7ILEFZFRALLEI,
* Additional options are available. Please consult our staff for details.
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M 16,000 / | zums ¥ 14400

Member only price

XFRMFEBERS, S —E 2P EENTEY E T, KEHFEAFIIEATVIRIUC X0 | BMPEME B TS TOIEGENTE0ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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Appetizers

HEETTARTDOL—RA BHIADODEL FyET

Shellfish and Green Peas Mousse, Served with Japanese Mandarin Puree and Caviar

T74T7 T 7DAE—VEFEHOHE BrJVaTgERTL Y b
Smoked Foie Gras and Seasonal Vegetables, Served with a Black Truffle Vinaigrette

VIAEFTULEHEDODDY Y Yy b~HWHFNL T R~
Whitebait and Green Nori Risotto with Setouchi Lemon-Flavored

FI-—INBEEE)—2H~I795&7Vhvt~

Homard Lobster and Morel Mushrooms, Laque and Fricassee

Hf S ADRBNF X OEHDOIIMAD 2 - F- T4 72 R
Japanese Black Beef from the Tabe Livestock Farm in Fukushima Prefecture,
Served with Jus de Viande Featuring Sansho Pepper from
the Authentic Japanese Spice Specialty Store Yamatsu Tsujita
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2 Desserts

INEEF-

Mignardises

BHEDODBIKAY] — Aftermeal drink —
d—b— - FF - N=T T 41—
Coffee,Tea or Herb Tea

KBMA T ardZ80FET, HLLFAZR Y Z7IZB8FNRLILEE D,
% Additional options are available. Please consult our staff for details.

JRETIVA L N—R

et 3£18,000 / = 316,200

Member only price

MERMAFHIIFLE RO, —E AR EZN T T, XEHEARIEANRIUC LY | BMCEMEE TSI T TOLIEGENTSVET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.






