LUNCH C
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Sake lees Vichyssoise Soup
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Luscious Salmon Coconut & Ginger

A HOEREB AR B Azt -TEbyES)
Fish of the day
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Sweet and Sour Mushrooms
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Main dish of choice
/
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Veal Steak & Foie gras Truffle Sauce
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Sake lees & Baked Apple
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Citrus, Ginger, Mustard
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Petits Desserts

RESTAURANT VARIER

LUNCH 11:30 ~ 13:30 (L. O)

LUNCH B
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Sweet and Sour Mushrooms
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Roasted Squid with Soft boiled egg
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Fish of the day
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Main dish of choice
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Roasted Guinea Fowl Breast
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Roasted Pork Belly
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(Angus) Beef Steak Balsamic Sauce
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Citrus, Ginger, Mustard

LUNCH A (WEEKDAYS)
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Appetizer, Main dish, Dessert
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DINNER 18:00 ~ 20:30 (L. O)
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Please ask our staff
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Please chooce from the all courses
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KHBAA L T4 2 (Change of Main dish)
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Wagyu & Foie gras Truffle Sauce

HEBAALL T4/ (Change of Main dish)
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Roasted Duck with Oyster LD 22~ AA—RDOHH Sirloin Steak "MINASE WAGYU” Roasted Pork belly
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Wine Pairing
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Natural Cheese
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Fruits Flambe (2 Orders Minimum)
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Crepe Flambe (2 Orders Minimum)
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Sweet Shrimp with Seasonal Vegetables
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Ingredients from "FUKUI” Prefecture
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Salmon and Sake lees Vichyssoise Soup
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Baked Boar Pie Wrap
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Truffle with Soft boiled egg
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Main dish of choice
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Roasted Duck with Oyster
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Roasted Venison(Deer) Armagnac Sauce
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"AYAHOMARE” Sweet Carrot Desserts

& fhT- FIRmg 72—Yar

Strawbery, Yuzu, Miso
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Petits Desserts
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10% Service charge will be added to your bill
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There are dish may be changed by the season




