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Dinner Menu

Entrée

Confit chicken and white onion terrine
BHLEROIY 74 tERFDOTY =X

Abalone and white asparagus with caviar gribiche sauce
EFRTA RN TANRNIARDF v ETHRA 7VEY 2y —X

Les plats
AT 4ya
Please choose your favorite 1 dish.
1ImBEUPCZT N

Sauteed sea bream with saffron cabbage sauce
BHEOKRTL Y77 VAKDF v XYY —X
or
721
Beef tail braise wrapped in crepine
FTF—LDT7 LY BsaH
or
721
Sauteed Kobe beef with perigueux sauce (+¥3,000)
HWREDYT—R)T—=Y—2X

Millefeuille with berry compote and grand marnier
R)—DaAvR— b ISV TOEY IV T4 —21HTT

Mignardise
INETF

Coffee or Tea
d—kb— FF %

¥10,000

Consumption tax and service charge included
HER - Y—EXREED

Please ask the staff about allergen
TLALEF—IDOWTIE, R4y 7EFTEHZALLIN
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Amuse
73Ia—X
French Toast with Foie Gras
TH+7770T7LyFR—X

Entrée

FIEZ

Abalone and white asparagus with caviar gribiche sauce
BERTARNTANRIAROF Y ETHRA 7V EY 2y —2X

Confit chicken and white onion terrine
BHLLIARADIYT74eAXFDOTYU—X

Soupe
=7
Onion soup topped with vanilla flavored caramelized pekoros
FROR—TIINZFEKOF ¥ T AVLLI2RIARZDOET

Poisson
farE
Sauteed sea bream with saffron cabbage sauce
BRORTL Y77 VAKROF v Ry Y — X

Viande
PRE
Please choose your favorite 1 meat dish.
FRNEBZIREEUNC TN

Beef tail braise wrapped in crepine
FT-ILDT LT fEEa A
or
EJES
Sauteed Kobe beef with perigueux sauce (+¥3,000)
HEFEDYT— YT =y —2R

Dessert

FH—k
Millefeuille with berry compote and grand marnier
RY—paVvR— |70 TOEFEY INT4—2HLT

Mignardise
INETF

Coffee or Tea
d—kb— FFIFE

¥15,000

Consumption tax and service charge included
HER - Y —E2RZEET

Please ask the staff about allergen
TLAEF—IIDOWTIE, R4y 7EFTEHRBALLIN



