COURSE

Special Course (L.0 21:00)

9,500

Amuse NSHERFHDOELL LEDOFY Fish FAEEDOYILEZ—F HUTFTT— RINAZRDEFY
Braised small beef shanks with the aroma of wasabi Sautéed Catch of the Day and Cauliflower with spice aroma
ERGE VT E—0F7 eV b Granita ZEIOEHDI 7 =7
Lotus root mochi with Accent of coriander Seasonal Fruit Granité
Appetizer ZEffi HEDOT 1L BEEFEM Meat BEF)—THEDNT - A—X b
Winter yellowtail, citrus jelly, RIS S-S )l e
grilled mandarin oranges Roasted Kirishima Olive Pork and Marsala sauce
with winter carrot puree
Soup Xy mRFT ARy ¥z
Zuppa di Pesce Dessert &I b&RZ>
Tarte Tatin
Premium Course (L.0 21:00) 14,000
Amuse NS RFERFADEASL LEOFY Pasta RINHZDI2bY—R FHHLZUFY—=
Braised small beef shanks with the aroma of wasabi King crab tomato sauce and handmade tagliolini
R VTV —0TF Vb Fish FREOTrR—L HFRIDT—-LTIFVY—R
Lotus root mochi with Accent of coriander Flounder vaporetto with mullet roe Beurre Blanc
HV757—DT5vvrPx Granita ZEORYDT 7 =T
Cauliflower blancmange Seasonal Fruit Granité
i MHEO 1L BEEM Meat DT - A—ZX b AVROKTA /=R
Winter yellowtail, citrus jelly, Roasted duck with cassis and red wine sauce
grilled mandarin oranges
Dessert 7Z7RXA T - EXZXFH
Appetizer WMZBEDZILZIIL RBEOU FrETEFZT Alaska al Pistachio
Scallop tartare and celery root with Caviar
Luxury Course (L.o 21:00) 18,000
Amuse INERFERFADEASL LEOFY Pasta RINHZDI2bY—R FHHEZUFY—=
Braised small beef shanks with the aroma of wasabi King crab tomato sauce and handmade tagliolini
EREG VTR —DT IV b Fish NZDOYILZ—F #BOUY 'y b
Lotus root mochi with Accent of coriander Salted grouper with abalone risotto
A 757—nT5verd Granita ZEIOEHDI 7 =7
Cauliflower blancmange Seasonal Fruit Granité
Eii MHEOY1L BEEEM Meat EEL74LAOAYY—Z FYaT7%EFZIT
Winter yellowtail, citrus jelly, Rossini-Style Domestic Beef Filet with Truffle
grilled mandarin oranges
Dessert 7Z7RXA T - EXZXFH
Appetizer BoOZLZIIL RBEAU FrETERIAT Alaska al Pistachio

Crab tartare and celery root with Caviar



