Shrimp,loquat,citrus

HiBE Uh HEE

Sansho flavor conger with burghul
HEEEIX LLHINF
REBEIWT—IVRZ

Sea urchin,squid with okra sauce
HEEEX Ef 1H0E—-FyYHlZ
S1oBAEAISDIDIRL

Fish dish of the day
HEUHHERIE

Homemade sausage
BZRHE "Y-2Yo"
MOO-2 T hA—X E=J>YXT)—

Please select the main dish

HARIE (BEeLDHEEUZELY)
Melon,Coconut,Pineapple,Milkshake
A0> J1aAFYYILI 1>
IVIS1-9 IAT—X

Orange,mango,jasmine
HE ¥>O- SvA0OED

Petites fours
INEEF

10,800

Restaurant
®

2/
Dinner

18:00~20:30(L.O.)

Please select the main dish

SRR (FELLDEEUKIZEW)

Gnocchi & Escargot
JOLXSYy—)Zay+ JSPRAEIZANIVT
BxXESLEY NNIDBE

Braised lamb "Moroccan"

b72JUh0 EOVIZAAI 1F3E A4 ZTLE

Grilled pork with truffle vineger sauce
REPHHHEIN—JHEkEE
N1JDEZT1RTLYRY—X

Wagyu,foie gras,truffle sauce "Rossini"

B FEEMHA S5 I(LA A7
NJ2DJY-X “Ov>—=" (+3,000)

10% Service charge will be added to your bill.
Sk(CEAETIN, T—EAR10%ZIERVLE T,
ATHRREEDBEFTEIEVWETH, RIEOARS%Z

ZEIHTIECEBIEVET,

Menu dégustation
“NZ1 FEIRGIA”
(2 HEIE TOMRIFRICTHEDET)

15,500

Wine pairing
D4 >RTUSH

8,000

Natural cheese

FTFISNF-ABEOEDE
1,500

Crepe flambe
AVTRBR LT J5oN
(5> 90 89—-EX 2 &28kd&D)

2,000

Cherry jubile
F1)-oaEL
(T2 D08 —EX 2 24kdED)

1,200



