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Small Soup with Seasonal Vegetables
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Crab and scallop geleé with caviar and early summer vegetables
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Chilled beef pot-au-feu with grilled eggplant salad
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Grilled reef squid and savory galette with squid ink sauce
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Sautéed duck foie gras and porcini mushrooms with caramelized apples
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Fish of the Day from Hagi
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Grilled lobster with summer vegetable sauce
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Roast duck breast with spices and cherry gravy, Setoda citrus dressing
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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

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
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Tax and service charge included



