Seasonal7 4 F—a—2x

KT Ia—A>»
PHEEDa YA P 2T7DOHRY

Chicken Consommé with Hint of Truffle

KUTHIE >
ELY—ero~lr AoRFELLEryoarz4s 7Y =XtV T
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

<A >
FLNF—=HLEE KEDY Y v b

Barley Risotto with Porcini Mushroom and Chestnut

< foRE >

PN A e SO ¥ § YA
Seafood Bouillabaisse

< fERHEE >
KOEEROERTL T=AT 7 vy =R HBR
Pan-Fried OITA Fish with White Butter Sauce and Soy Sauce

< PR >
e EsRHou—2 -7 [IbIUDOY—2
Roasted KOBE Beef Round with Horseradish Sauce

KTFHF—F>
IJV—LExvTYa FUATA=DLETN—RY —
Créme d'anjou with Kiwifruit and Blue Berries

K INEEA>
AHOT T 47—
Today's Petit Fours

< EHD BB >
a—k— F7-0F AR

Coffee or Tea

¥15,800
*ZHbobDa—RIFHIHETOITPRHIE Y £9,

O KIFEAKREZMRL THY 3. We use 100% Japanese grown rice.
OEMICLBTLAF—DHEBREMKIE, HDOMPLORZ Yy ZIEBHLAFIEZI W,
Before placing your order, please notify our staff if you have any food allergies.
QLR ICIZ Y — € 2 EH10%) & iE R E L TH Y £3, All prices include consumption tax and 10% service charge.



Spring 7 4 F—a—2x

KT Ia—A>
PHERDA Y VI AR—F P 27DFD
Chicken Consommé with Hint of Truffle

L HIZE >
gty —evo~lr KoRFEEreroavyzs FY—X{LVT
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

< RIi3E>
IAYFENEDZY Yy b 7F ) VDT 49T
Japanese Smelt and Mountain Vegetable Fritto with Fuki Bud Dip

L froRE >

NEDAV 74 L BHEOI ) —LY—R
Confit of Grouper with Clam and Creamy Spring Vegetable Sauce

< PIRHEE >
LbbE#foryr fGiou—xt+ [IHOFD

Grilled Japanese Beef with Roasted Bamboo Shoot and Japanese Pepper

KTHF—F>
IJV—LEvTYa FUATIA=DETN—RY —
Créme d'anjou with Kiwifruit and Blue Berries

K RHDBIRARY)>
a—k— FiF AR

Coffee or Tea

¥ 12,800

O KIFEAKREZMR L THY 3. We use 100% Japanese grown rice.
OEMICLBTLAF—DHEBREMKIE, HDOMPLORZ Yy ZIEBHLAFIEI W,

Before placing your order, please notify our staff if you have any food allergies.
QLRI I Y — € 2 EH10%) & MEBIAE T TEY £3, Al prices include consumption tax and 10% service charge.



Miyako 7 4 F—2—2

KT Ia—X»
EBRDOIV I AR—TF FY270FY
Chicken Consommé with Hint of Truffle

<HiZE>

gty —evo~lr KoRFEEreroavyzs FY—X{LVT
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

< ftop B >

BAED 74 Y R—=2{37 T
Seafood Bouillabaisse

< IR >
A7 s0omr—2F FXbvf2iFr Yady—2R
Roasted Lamb with Gravy

%721 /or

Lbbeftboryx Fu MYy —2 (+1,500 1)
Grilled Japanese Beef with Port Wine Sauce

KTFHF—F>
JV—LEx /Y2 FIULATA=ILTN—=RY —
Créme d'anjou with Kiwifruit and Blue Berries

LK EHDBIRAY)>
a—k— F7203 AR

Coffee or Tea

¥ 8,800

@B KITHEEREZHH L TE D 3. We use 100% Japanese grown rice.
OEMICLETLAF—DHEBEMKIE. HOHLLDRXy ZIWBHLNFLEI W,

Before placing your order, please notify our staff if you have any food allergies.
QLB ICIZ Y — € 2 EH10%) & iE R E N TH Y £3, All prices include consumption tax and 10% service charge.



California 74 F7—a—=x

KT Ia—X»
EBRDOIV I AR—TF FY270FY
Chicken Consommé with Hint of Truffle

<HiZE>

gty —evo~lr KoRFEEreroavyzs FY—X{LVT
Terrine of Marinated AKAFUJI Salmon with Mixed Red Berries and Lemon Confit

AAVEIZ TR LD 1MBENLZIN

Please choose one main dish from below

. KARBERQOET L T—AT T vy —2 & Wl ;
i Pan-Fried Today's Fish with White Butter Sauce and Soy Sauce !

! IO —2 F AZOEa—L (@O E D
1 Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

: LbbEfbFos7 Y Fa Y —2 (+1,500 1) ,

! Grilled Japanese Beef with Port Wine Sauce |

1 .
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KTHF—F>

IJV—LExvTYa FUATA=DVETN—RY —
Créme d'anjou with Kiwifruit and Blue Berries

LK EHDBIRAY)>
a—k— F7203 AR

Coffee or Tea

¥ 6,300

@ RIZEARZMH L TH Y £3. We use 100% Japanese grown rice.
ORMICIETLAF—DHLBRIKIZ. HDOPLOARZ Yy ZICBR LTI ZI W,

Before placing your order, please notify our staff if you have any food allergies.
QL RRIEICIE Y — € RBH10%) & BB E N TH Y £, All prices include consumption tax and 10% service charge.



