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73Ia—A+T7T—a — Appetizers —

ZHI DRI — Seasonal Appetizer —

BHEDA—T — Vegetable Soup —

AH®DYY > b — Risotto of the Day —

A4 T 42 — Main dish —
YI7ETTO AHDAR
Chef’s Recommended Fish Dish of the Day
Nix or

AH D B PRLE
Meat Dish of the Day

Y% — b — Dessert —

BEOBHRAY) — Aftermeal drink —
A—b— K- N=T7T1—
Coffee,Tea or Herb Tea

KBMA T ardZ80ET, HFLLEAZRY 7IZEFNRLILEED,
* Additional options are available. Please consult our staff for details.
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Member only price

XERMAFHIIFLE RO, —E AR EEN T T, XEHFEARIEANRIUC LY | BMCEMEZE TS TOLIEGEN TSV ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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7Ia—X-TJ—3a — Appetizers —

ZHIDAISH — Seasonal Appetizer —

BiZ% — Appetizer —
REATHDI - FaAf Ivd—eNyaryI7)h—y0r7—Y
Scallop Mi-Cuit with Mango and Passion Fruit Coulis

BHFEDA—TF — Vegetable Soup —

Rl — Fish dish —
Y7 BTTO AHOLRE
Chef’s Recommended Fish Dish of the Day

PRI — Meat dish —
o —A N T2 7VIVAVIT TV —A
Roast Veal with Duxelles in Madeira Sauce

TH— b 2§ — 2 Desserts —
INEEF-  — Mignardises —

BHRDODBEHAY — Aftermeal drink —
A—b— - HHE-N=TT 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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RS 3214 000 / zafite — ¥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.




Lh=a X)L —
~EHHREEAEHBED A =2 —~
C/mc@ug\%@ e

7Ia—A+T—a — Appetizers —

A WHISE — Cold Appetizer —
5%3C

FHFEOL—A HHERAFOIY 2 BMI A DL
Corn Mousse with Marinated Sea Urchin and Natural Sea Bream,

Served with Japanese Mandarin Puree
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Hj>¢ — Appetizer —
REATHDI - FaA4 xa-—ENy>ary7)—ID7—Y >z bI7Fr L7
Scallop Mi-Cuit with Mango and Passion Fruit Coulis and Ossetra Caviar

BHFEDA—TF — Vegetable Soup —

fabl ¥ — Fish dish —
AAENZDONY T =)V
Grouper a la Barigoule

AA YT 4w a2 — Main dish —
AR—NBEOTAITAE Ya - KA
Aromatized Homard Lobster with Lobster Jus

TH— b2 — 2 Desserts —
INEEF  — Mignardises —

BHDODBIKAY) — Aftermeal drink —
A—b— K- N=T7T41—
Coffee,Tea or Herb Tea

XEBMA 7> ardZ80ET, FLLUFAZRYy ZIZEHFNRLLEED,
* Additional options are available. Please consult our staff for details.
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RS 3216000 / =afite 14,400

Member only price

MERMAFHIIFLE RO, b—E AR EZNTHE T, XEHFEARIEANRIU LY . BMCEMEE TS 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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7Ia—A+T—a — Appetizers —

HHIZE  — Cold Appetizer —
EIBAHTL
EHROL— A BHERAHEOIY X FBMNI A O
Corn Mousse with Marinated Sea Urchin and Natural Sea Bream,
Served with Japanese Mandarin Puree

O ra—pEs

HI>k — Appetizers —
BFRATHDI - Faf Ivd—&Nyary7)—y0r7—) Az bI7FvET
Scallop Mi-Cuit with Mango and Passion Fruit Coulis and Ossetra Caviar

WAL B DYy b
Abalone and Setouchi Lemon Risotto

faRl¥  — Fish dish —
AR—IBEOTARTAE Y F A

Aromatized Homard Lobster with Lobster Jus

AR — Meat dish —
BEMFO-—2ADTIINETY =T ANTHA T vyay bey Y —ERH—JEK
Grilled Japanese Black Beef Sirloin with Asparagus and Shallots with a Hint of Sherry Vinegar

TH— b2 — 2 Desserts —
INEEF  — Mignardises —

BHEOBHAY) — Aftermeal drink —
d—bt— - fIFE - N—TF4—
Coffee,Tea or Herb Tea

KEBMA T ardblTE80ET, FLAFARY 7IZBFERLLEE D,
% Additional options are available. Please consult our staff for details.
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et ¥18,000 /g 516,200

Member only price

XFRMFEBERC, S —E 2P EENTEV 2T, KEHFEARIIEATVRIUC X0 | BMOREME B TS TORIZGENTE0ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.




