Chef 74 F—a—=x
Chef's Dinner Course
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% Advance reservation required (one day prior)
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Seasonal Vegetable Soup

(HIT3E / Appetizer)
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Medley of Seasonal Appetizers

D3 - F a4 hhir)Ek
HIGERERE D L — R

KATAH=Drvr b
F—m7V—-2R

NF e Fehvr—=a
AVT77T—DEITNR

flELty—y (F77F) DL—2R

Semi-cooked Yellowtail with YUZU

SHOGOIN Turnip Mousse

Red Snow Crab Croquette
with Aurora Sauce

Paté de campagne
with Pickled Cauliflower

AKAFUJI Salmon Trout Mousse

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

(faRHH / Fish)
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Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

CPIEI / Meat)
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Grilled KOBE Beef Top Sirloin with Port Wine Sauce

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

(/INHET- / Petit Fours)
AH®DZF 47— Today's Petit Fours
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a—k— %7203 }ZK Coffee or Tea

¥ 15,800
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