Seasonal7 4 F—a— &

KT Ia—X>
PhEBEDaYy YA P aT7DED
Chicken Consommé with Hint of Truffle

KIWHIE >
flgtyr—ervo~vlsr FuREereroarzs 7Y —=XET
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

< AT >
FAF—=HLEE KEDOYY v b

Barley Risotto with Porcini Mushroom and Chestnut

L ftopl >

D 74 Y R—=2 37T
Seafood Bouillabaisse

< o>
KOEREBDOERTIL T—=AT Ty =L HHBHM
Pan-Fried OITA Fish with White Butter Sauce and Soy Sauce

< PRI >
MEtEE@Hou—2R FE—7 UDIVDY—2R
Roasted KOBE Beef Round with Horseradish Sauce

KTHPF—F>

RVPIRRYVER=ZSTARIZY — L
Tarte Tatin with Vanilla Ice Cream

S INFLT->
RHOF T4 7—n
Today's Petit Fours

L BERDBIRAY) >
a—e— F£7203 KL%

Coffee or Tea

¥15,800
*Zhbobna—RFFHETOTPFRRIE Y £9,

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
OBEMICLBTULAF—DHEBRMKIE. HDOMPLORZ Yy ZIKBHLAFIEZ TV,
Before placing your order, please notify our staff if you have any food allergies.
@R RIEICIT Y — € 2R (10%) & BRI E TN THY £, All prices include consumption tax and 10% service charge.



VBT A4 F—a—A

KT Ia—X>
PHEFRDA YV AR—F FY 270K
Chicken Consommé with Hint of Truffle

L HIE>
flELYy—vo~U3r KuREELEVYOavy74 7V —=XHET
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

L HIZE>
TAYFDR=L YOI YTX
Beignets of Japanese Smelt with Seri Green Warm Salad

< fp >

ORIV ERENAD THIDI ) =LY —R HHFHDOHFY
Spanish Mackerel and HOTARU Squid served with Crown Daisy and Creamy Short-neck Clam Sauce

< PUBIEE >
LobEitor)z HERLEOME Frbiliy—2
Grilled Japanese Beef with TSUBOMINA and Colza served with Port Wine Sauce

KTHF—=F>
T v EvvaazeA =74 R
Fondant Chocolate with Vanilla Ice Cream

< EHRDBIRHRY) >
a—b— F720F FE

Coffee or Tea

¥ 12,800

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
OEMICLBTLAF—DHLBEMKIT. HDOHLPLDAZ Y ZICBR LTI ZI 0,

Before placing your order, please notify our staff if you have any food allergies.
@ REIEICIZ Y — € RBH10%) LIHEBIGEENTHY 3, All prices include consumption tax and 10% service charge.



Miyako 7 4 > —2— &

KT Ia—A>
ERDIVIAR—F FY270FY
Chicken Consommé with Hint of Truffle

<HIZ >

flELy—vo~V3r KuREELEVYODavy74 7YV —=XHET
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

L foRlB >

D 74 Y R—=2 37T
Seafood Bouillabaisse

<PURHE>
A7 somr—2F FXFvf2ifr Yad/—2R
Roasted Lamb with Gravy

F7-1% /or

Lbbeiforyv Farly—2 (+1,500 )

Grilled Japanese Beef with Port Wine Sauce

KTHF—1>

ANV RRVENZTTARIY — L4
Tarte Tatin with Vanilla Ice Cream

K EBEHDOBIRHY) >
a—e— F7203 FIE

Coffee or Tea

¥ 8,300

@ KIFEFERZMHL TH Y £9. We use 100% Japanese grown rice.
OBEMICLBTILAF—DHEBEMKIZ. HOHPLOHBARZ Yy ZICBHLMILZI 0,

Before placing your order, please notify our staff if you have any food allergies.
QLR RIEICIT Y — € 2R (10%) & BRI E TN THY £, All prices include consumption tax and 10% service charge.



California 74 F—a—2x

KT Ia—A>
ERDIVIAR—F FY270FY
Chicken Consommé with Hint of Truffle

<HIZ >

flELy—vo~V3r KuREELEVYODavy74 7YV —=XHET
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

A4 VRHEE TR E D 1RBRUL S0

Please choose one main dish from below

Pt omm s e s e =k mm ke h mm s e =k =k =k = s e = =k =k = s = = =k =k = s = = -
! !
. ROWHEEBORTIL T—=AT T vy -2 HHBR !
; Pan-Fried Today's Fish with White Butter Sauce and Soy Sauce 1
! !
n ETWOT—2 b ABOE2—L (IIIHOE Y ;
1 Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper '
! !
. |
: LdbeftEnr Y Fa by —2 (+1,500 1) ;
! Grilled Japanese Beef with Port Wine Sauce .
! !
KTH—F>

ANPRAVENR=ZTTARIZY — 4
Tarte Tatin with Vanilla Ice Cream

K EBEHDOBIRHY) >
a—e— F720F FIE

Coffee or Tea

¥ 6,300

@K IFEFKZMHL TH Y 3. We use 100% Japanese grown rice.
OBMICLBETILAF—DHEBEME. HDOPLHRAZ Yy 7EBHLAFLZI W,

Before placing your order, please notify our staff if you have any food allergies.
QLRI ICIFY — € 2R (10%) & BB AE T TEY £, All prices include consumption tax and 10% service charge.



