Dinnen

TAFT—AZa1—

ROV ELSE
Appetizer

FEHFRD/NESHR-T

Small Soup with Seasonal Vegetables

AF—KRTIL
Ho«m, oL'Oewu;ue,

FY—IBEEBTANTFHAOYSE BRHLECDEY)

Lobster and white asparagus salad with Setoda lemon

REZICULELERBOAHE HEREDV-—I HIUVERK

Chilled poultry pot-au-feu in geleé, spring onion sauce with wasabi

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

7X/MJEBBPAERADEGEEZ) Yy QAL IAZX—TEHI(C

Grilled risotto of fukinotou and Setouchi sea bream with consommé

BBDITATITIDTZ> EDIEETBFEEDZODX—T

Duck foie gras flan with soup of nanohana and local mushrooms

C.BAafIE
Miah

AEHOBE FAEDLS
Fish of the Day from Hagi

HMEHHUDTIVIVELEEREX FOV—X

Grilled abalone and Hiroshima spring vegetables with liver sauce

D. &R
Me,a,b

wOMELES>ToOO- UFEDV Yy MERAZ B—XYU—RABKDY—X

Quail roulade and risotto of foraged vegetables with rosemary 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

B —EXRHA
Tax and service charge included

IRxTINTF—2—KELTH—AKB00MABIRTER W= LET,
A charge of ¥500 per person will be assessed for mineral water.



