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Appetizer
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Small Soup with Seasonal Vegetables
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Hom, d,'Oe,wume,
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Setouchi sea bream cured with kelp and cream of celeriac with caviar
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Sautéed duck foie gras and green asparagus salad, morel mushroom sauce
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Fish of the Day from Hagi
C.5FBE
Mear

#FEBESOTAOTIIL UED) Yy MEA WUMEBKOFRTI Y —X

Grilled Kenran beef rump steak with risotto of foraged vegetables, red wine sauce with sansho pepper
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Navarin of lamb and spring vegetables in SIMOSE style

LEMASEMETLADT IV J—Z~1) 5 — (4+¥2,000)

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)

Jeasonal Lunch dpecial Lunch
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Small Soup with Seasonal Vegetables Small Soup with Seasonal Vegetables
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Fish Warm Mo d0evare
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Mear Fish
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Dessert
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Coffee, Tea, or Herbal Tea
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Small Dessert
¥10,000 FH— |k
Dessert
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Coffee, Tea, or Herbal Tea

¥15,000
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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.



