Duwner Cowrse

TAF—a—2x




Christmas 7 4 F—2a—2&
Christmas Dinner Course

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

flgty—=vy (F791F) ODL—R AKAFUJI Salmon Trout Mousse
P72 Y1 with Sour Cream

MRTAH = Tayal) —DF5 X Red Snow Crab and Broccoli Salad
FY2ZADEF FOZary b Truffle and Potato Croquette
K7 Fehys—=a WLADOILv» Paté de campagne

SELIEFYET Boiled Quail Egg with Caviar

(A —7 /Soup)

PO TV —T HTOX=x hiEK
SHOGOIN Turnip Velouté and Soft Cod Roe Beignet scented with Yuzu

(f Bl / Fish)
A2 —NED T FF % HbBRIEZINAELEY 75V v b

Lobster au Gratin with Spinach and Saffron Risotto

(PR / Meat)
H74 VHD AL AHPEE ETFO7Y v b FPYaT V-
Beef Wellington with Taro Fritto and Truffle Sauce

(F¥— b / Dessert)
HOPRELIEDEINLE ZAAALE—FDL—R

Red Berries and Tea Tart with Mascarpone Mousse
(RO BRHY)
a—t— F703 AR

Coffee or Tea

¥ 12,800

F=—NiGFED T T F % 7 4 LAIDS A WAlEX
HBERIZINATES 7T )Y v b WHEFO7Y v+ FVa7y—2R
Lobster au Gratin Beef Wellington

with Spinach and Saffron Risotto with Taro Fritto and Truffle Sauce



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

(7 3 2—X/Amuse)
RNF—=BHDR—=7 H7F—7HT Y27k
Porcini Soup Cappuccino scented with Truffle

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

flegty—ey (F791F) OL—2R AKAFUJI Salmon Trout Mousse
P —s Y —21 with Sour Cream

Red Snow Crab and Broccoli Salad

FATAH=LTaya) -7 X
FY2ZADEF FOZary b Truffle and Potato Croquette

RF R e hyi—=a2 HLOZL 2 Paté de campagne
SFELPEF T Boiled Quail Egg with Caviar

(F B / Fish)

N D T4 ¥R — 23T
Seafood Bouillabaisse

(AR / Meat)
frrfome—2b+ JXbvA42Fi YadDYy—R
Roasted Lamb with Ratatouille and Gravy
%721% /or

HE D7) = R MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(¥ — b / Dessert)
ANIRRVEARZTT LA
Tarte Tatin with Vanilla Ice Cream

(DB
a—t— %7213 fI5

Coffee or Tea

¥ 8,300

fFEour—2F SXFv 42z Yany—2 HEFOZYT EALMEY—2

Roasted Lamb with Ratatouille and Gravy Grilled Japanese Beef with Port Wine Sauce



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

il
A

(Hii =¥ / Appetizer)
FHOT KXY —X FL—
Medley of Seasonal Appetizers

flegty—=evy (F791F) DL—2R AKAFUJI Salmon Trout Mousse
P —2 Y —21 with Sour Cream

MATAH=Taya) —DF5 X Red Snow Crab and Broccoli Salad
FYU2ZAYEF FOZa>ry b Truffle and Potato Croquette
AT R ehyn—=a WLAOILv» Paté de campagne

SFLIIE FrET Boiled Quail Egg with Caviar

(A —7 1 soup)
ZHYEORZ—Y a

Seasonal Vegetable Soup

(fokI / Fish )
AHD P (+¥1,000)
Fish of the Day (+¥1,000)

(A 4 VB / Main Course)

FEfor—2be—=7 A=Y —2 T Ay -2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(¥ — b / Dessert)
ANPRRVEN=ZTTA R
Tarte Tatin with Vanilla Ice Cream
(D BIRAY)
a—t— 72103 FIR

Coffee or Tea

¥7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
RANF—=BHDR—=7 H7F—7HT Y27 ik
Porcini Soup Cappuccino scented with Truffle

(Hii = / Appetizer)

FHOTRZf F—X FL—
Medley of Seasonal Appetizers

flgtky—=y (F79F) ODL—2R AKAFUJI Salmon Trout Mousse
YT—2 ) =L with Sour Cream

- . - = 2 R B li Sal
HATAH =Ty a) —DFF X ed Snow Crab and Broccoli Salad

FY 27 ADEFFOz Ry Y b Truffle and Potato Croquette
RF R e hyi—=a WLOZL v 2 Paté de campagne

SFELIIELFrET Boiled Quail Egg with 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

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

(F¥ — b / Dessert)
RIVPRRENZTFTT AR

Tarte Tatin with Vanilla Ice Cream

(%D B
a—t— ¥7-103 fI5

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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