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Appetizer
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Small Soup with Seasonal Vegetables
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Tuna salad with pickled vegetables and croutons
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Foie gras and sautéed porcini mushrooms with caramelized apples
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Fish of the Day from Hagi
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Grilled Kenran beef rump steak with blackcurrant & red wine sauce
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Roast duck breast with lemon and cherry sauce
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Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce
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Small Dessert
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Dessert
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Coffee, Tea, or Herbal Tea
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Two courses (A,B or A,C)
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Small Soup with Seasonal Vegetables
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Small Dessert

FHF— b

Dessert
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Coffee, Tea, or Herbal Tea

¥10,000

dpecial Lunch
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Appetizer
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Small Soup with Seasonal Vegetables
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HARIE
Me,aL

INEBFH— |

Small Dessert

FH—

Dessert
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Coffee, Tea, or Herbal Tea

¥15,000
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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.



