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)
“MEBHEDIED ©”OF £~V a
Creamy Pumpkin Soup

(HiiZE / Appetizer)
FOT REXAF =R FL—
Medley of Seasonal Appetizers

(Hii3E / Appetizer )
TENRESRD LI WA DANRyFa MiFFLye v
Shaved Yellowtail with DAIKON and YUZU Dressing

(Vv b /Risotto)
“DENS"E"D R K TABKDY V' » b
Shiitake Mushroom Risotto

(fRlH / Fish)
RSO L=ZT L FHAX—Y —R
Pufferfish Meuniére with Herb-Butter Sauce

(PIRLEE / Meat)
“BEEDm—2 b TMENA AN ETEIREH”
Roasted Wagyu Beef with Lotus Root and Crown Daisy

(79—t / Dessert)
"HERBEE DI T 4 —2
Sweet Potato Napoleon

(/NFLT- / Petit Fours)
RHOTT 47—
Today's Petit Fours

(BHDIBIRAY)
a—t— ¥7-103 fIA

Coffee or Tea

¥ 15,800
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