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Appetizer
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Small Soup with Seasonal Vegetables
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Squid salad and squid ink risotto
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Chilled duck stew and foie gras flan flavored with truffles
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Grilled abalone risotto and abalone soup
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Sautéed foie gras with mushroom flan and soup
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Fish of the Day from Hagi
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Crab and sea urchin galette with black truffle sauce
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Roast venison with caramelized apples and pepper sauce
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Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce
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Dessert
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Coffee, Tea, or Herbal Tea

MmN —X A,B,C,D ¥18,000
Four courses (A,B,C,D)

=mMhIa—X AB,CX7I1ZA,B,D ¥13,500
Three courses (A,B,C or A,B,D)
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Paring course
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Tax and service charge included
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A charge of ¥500 per person will be assessed for mineral water.



