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Otsukimi 7 4 F—a—=&
Otsukimi Dinner Course

(HII=Z / Appetizer)
FHOTREZAF—-A FL—
Medley of Seasonal Appetizers

fEtky—ey (P79 1) OV % Marinated AKAFUJI Salmon Trout
WEYBoZ &Y —2F—x  with Smoked Pickled Daikon and Cream Cheese

vy Yal—LDT7 7Y HO7VAhvik Mushroom Royale with Mushroom Fricassee
PYV2ZADKRTFDZur v b Truffle and Potato Croquette
NEYV - ®TF— )/ LfE Hid~Y A Serrano Ham with Turnip and persimmon

STLMOY7=wa%x—X FYETIHRA  Boiled Quail Egg with Mayonnaise and Caviar

(A —7 [/ Soup)
NEZ—=F v IDIEBSDRE—T 2
Butternut Squash Soup

(EORHEE / Fish)
HiEoa—2+ TAHIAL DY YV v b
Y77 vy —A ZHHEIT
Roasted Cod with Bigfin Reef Squid Risotto and Saffron Sauce

(PIEIEE / Meat)

BB e—2AD 7Y =
BEEFELERLZTFE RTIITANT =LY —R
Grilled Wagyu Beef Loin with Sweet Potato and Pistachio
served with Green Pepper Corn Sauce

(F¥ — b / Dessert)
¥ a a7 A7 4 770tsukimi”
Chocolate Sphere "Otsukimi"

1% D B AY))
a—b— E£720F AL
Coffee or Tea

¥ 12,800

Higow -2+ THIALADY v b ¥ a7 A7 4 7”Otsukimi”
Y75y —2 =Z=HH{T Chocolate Sphere "Otsukimi"

Roasted Cod with Bigfin Reef Squid Risotto and Saffron Sauce



Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 3 2—X/Amuse)
2y val—hAR—F HhT7F—={T 2Tk
Mushroom Soup Cappuccino scented with Cocoa

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers

flEglby—ey (F7971F) o<1
WEIPRoZ LI Y —LF—R

YV aAaN—LDT T HO7VAhvE
FVaZAVKRTFrDoZ7ury b
NEY - T— Lt Hio<) %

STLIDY 73— FYETHRA

Marinated AKAFUJI Salmon Trout
with Smoked Pickled Daikon and Cream Cheese

Mushroom Royale with Mushroom Fricassee
Truffle and Potato Croquette
Serrano Ham with Turnip and persimmon

Boiled Quail Egg with Mayonnaise and Caviar

(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

(PIEIEE / Meat)

HFroa—=x F

TR ALIRA V2DV —RA

Roasted Lamb with Ratatouille and Gravy
720 /or
EE D7) FA bl —2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥—1 / Dessert)
VYA VAN Y PERAANK—FF—RK
Shine Muscat Grapes with Mascarpone

(%D BIRAY)
a—b— 03 AR

Coffee or Tea

¥ 8,800

HrEom—2F FXFvLLFER YaD/—R
Roasted Lamb with Ratatouille and Gravy

FE D7)z FA by —2

Grilled Japanese Beef with Port Wine Sauce



EEto—2be—7 F4F—a—2
Roasted Japanese Beef Dinner Course

(Hii = / Appetizer )
TREAF—RXAFL—
Medley of Appetizer

(AR =71 soup)

FHIEDORZ—Y o
Seasonal Vegetable Soup

(feRIBE / Fish (4+¥1,000) )

AH o fokHBl
Fish of the Day

(A A4 V¥ / Main Course)
FpEdor—2bE—7 L A=Y =R FhIFHEY —2X

Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥— b / Dessert)
TV T TV
Mont Blanc Cake

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
¥y Yal—LAR—=T HhTF—{iT azaT7E%k
Mushroom Soup Cappuccino scented with Cocoa

(Hii = / Appetizer)

FHOTRZfF—X FL—
Medley of Seasonal Appetizers

Mgty —ey (F79 1) O~U 3 Marinated AKAFUJI Salmon Trout
WEORsZE 7Y —2LF—X with Smoked Pickled Daikon and Cream Cheese

YV aAal—LDTTY HO7VAhvk Mushroom Royale with Mushroom Fricassee
PYV2ZADKRT D70 r v b Truffle and Potato Croquette
NEY - RT— L fliowY % Serrano Ham with Turnip and persimmon
STHMDOY7watx—X FYETIHFR  Boiled Quail Egg with Mayonnaise and Caviar

(A 4 v B / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EEEo 7Y EA MY —Z (+¥1,500)

Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7% — T / Dessert)
VXA VAN Y FERRAANER—FF — X  Shine Muscat Grapes with Mascarpone

(EBDBIRAY)
a—k— %7203 }ZK Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F

T—NT TV =R ABOE 2—L {ZIIIROFE D
Pan-Fried Today's Fish Roasted Duck Breast

with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper
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