Chef 74 F—a—=x
Chef's Dinner Course

*ZbbDa—RBHIHETOIT PR E D £,

% Advance reservation required (one day prior)

(7 3 2 —X/Amuse)
vy Y al—LAR—TF ATFF—7{NT a7k
Mushroom Soup Cappuccino scented with Cocoa

(HII3E / Appetizer)
FHOT KA F—AFL—
Medley of Seasonal Appetizers

flgby—=eyv (F39F) @< VU % Marinated AKAFUJI Salmon Trout
WEDARoZ 2 Y —LF—X with Smoked Pickled Daikon and Cream Cheese

2T aN—LDT7TY HDODZ7Yhvt Mushroom Royale with Mushroom Fricassee
WEOVIRZ7V vy b AZTNAY—R Fried Shrimp with Cocktail Sauce
Sh=ttrY YrIDYTF X  CrabSalad with Apple and Celery

E SEFal R M v Purple Sweet Potato with Serrano Ham

(faRH / Fish)
D 74 v X — 23T Seafood Bouillabaisse

(fREBE / Fish)
AHODORT L EHEDTLE T—AT IV —2R
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

(PRIEH / Meat)
Mgy 7Y —u 4 vy KA MY —R
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

(F¥— b / Dessert)
VXA VRAN Y FERARAANER—FF — X  Shine Muscat Grapes with Mascarpone

(/NELF- / Petit Fours)
AHDFF 47— Today's Petit Fours

(BB D BIRAY)
a—k— £7213 JZK Coffee or Tea

¥ 15,800
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