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Halloween 7 4 F—a— &
Halloween Dinner Course

(i = / Appetizer)
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Marinated AKAFUJI Salmon Trout
with Smoked Pickled Daikon and Cream Cheese

Mushroom Royale with Mushroom Fricassee
Fried Shrimp with Cocktail Sauce
Crab Salad with Apple and Celery

Purple Sweet Potato with Serrano Ham

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

(FoBLPE / Fish)
HELATDOL=INL AHBEDY Y Y+ HERLAZ—Y—2R
Cod and Cod Soft Roe Meuniere with Squid Ink Risotto
served with Brown Butter Sauce

(PR / Meat)
REAF R —2RD 7Y T €=V ABOT7H VXV
77 VERT =RV —R
Grilled Wagyu Beef Rump with Beetroot and Carrot Fondant
served with Raspberry Sauce

(¥ — b / Dessert)
¥ a7 A7 4 7 Halloween”

Chocolate Sphere "Halloween"
(B%D BIRAY)
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Coffee or Tea

¥ 12,300

FHOT XA F— A FL—
Medley of Seasonal Appetizers

¥ a7 R7 4 7 Halloween”
Chocolate Sphere "Halloween"



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

flgty—y (F79F) =Y 3% Marinated AKAFUJI Salmon Trout
WEhYRozZ 7Y —25—X with Smoked Pickled Daikon and Cream Cheese

vy Yanl—LDT7 7Y HO7YAhvik Mushroom Royale with Mushroom Fricassee
WEDNRZ7Y v & hZ TNV —R  Fried Shrimp with Cocktail Sauce
Jr=tenwl YryIDYIF X CrabSalad with Apple and Celery

Erenzv -7 Purple Sweet Potato with Serrano Ham

(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EEEDZ ) = R MEY —Z (+¥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
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Coffee or Tea

¥ 8,800
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Roasted Lamb with Ratatouille and Gravy Grilled Japanese Beef with Port Wine Sauce
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Roasted Japanese Beef Dinner Course
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Medley of Seasonal Appetizers
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Marinated AKAFUJI Salmon Trout
with Smoked Pickled Daikon and Cream Cheese

Mushroom Royale with Mushroom Fricassee
Fried Shrimp with Cocktail Sauce
Crab Salad with Apple and Celery

Purple Sweet Potato with Serrano Ham

(A —7 1 soup)
ZHYEORZ—Y a

Seasonal Vegetable Soup

(foRIBE / Fish - (+¥1,000) )
AH D fkl
Fish of the Day

(A A4 V¥ / Main Course)

EfEFor—2 =7 L=y —2 %723 fJdY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(7 ¥ — b / Dessert)
VXA VRAAY PERRAANR—FF—X
Shine Muscat Grapes with Mascarpone
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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)

FHOTRZf F—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
WEDN 7Y v v A2 7NV —A  Fried Shrimp with Cocktail Sauce
S=txnl YryIDHTFX  CrabSalad with Apple and Celery

Erenev - 7—7 Purple Sweet Potato with Serrano Ham

(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

EE D7) by —2 (4+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥—1 / Dessert)

VXA VRAA Y PR AAINAE—FF—X
Shine Muscat Grapes with Mascarpone
(BHDBHRAM)

a—b— F4ITALHE Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F
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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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