Dinnen

TAFT—AZa1—

ROV ELSE
Appetizer

FEHFRD/NESHR-T

Small Soup with Seasonal Vegetables

AF—KJIL

Ho«m, oL'Oewu;ue,

RESCHKRFDYIZ v ETHZ HFROTIRETIVIEHIC

Tuna and caviar salad with pickled vegetables and croutons

BEMFO-IADKINT FHEREOTIR FT4FVICRITT

Pot-au-feu of wagyu beef sirloin with organic root vegetables prepared as ravioli

B.EDhWA—KRJIL
Wouum Hcyu, d,'Oe,wu«we,

FREBEDYT— KROREDV—-IEBEDI YR

Sautéed langoustine with leek sauce and shrimp essence

EOWMELEOITOEDTIIL EBEDIDTI S EX-TEHIC

Grilled quail rolls with mushroom flan and soup

C.HsBHIE

Fsh

AEHOBE FAEDLS
Fish of the Day from Hagi

MEHDLDVELEXFEDI-TE MFHARDEY

Pot-au-feu of abalone and winter vegetables flavored with yuzu pepper

D. &R
Me,a,b

AZBEOO-RMENAZDF v I2A)E KTTI—KVU—2R

Roast venison with caramelized apples and pepper sauce

LEMASEMETLADT L J—ZN1) T — (+¥2,000)

Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce

INEBTFH—
Small Dessert
FHF—
Dessert

d—b— #IF N-T71—
Coffee, Tea, or Herbal Tea

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

=mMhIa—X AB,CX713A,B,D ¥13,500
Three courses (A,B,C or A,B,D)

N7 aA—X +¥15,000

Paring course

- —EXFHA

Tax and service charge included
IRxTINTF—2—KELTH—AKB00MABIRTER W= LET,

A charge of ¥500 per person will be assessed for mineral water.



