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Appetizer

EGESEADY N P Syl

Small Soup with Seasonal Vegetables

A — KL

Hom, d,'Oe,wume,
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C.HFEE
Me,ab

# REHEIEAOE—ILER IUIMER

Beer-braised Kenran beef cheek with sansho pepper

BBRAOA—Xh ANMRESLHAEDY 2 BARBEMBOEY

Roast duck breast with spices and cherry gravy, Setoda citrus dressing

LERMASEMETLADT IV U=~ 45— (+¥2,000)

Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce

INEBTFH— b
Small Dessert
FHF—h
Dessert
d—k— #IFK N—T74—
Coffee, Tea, or Herbal Tea

Zmh3I—X ABFE/IXAC¥8,800
Two courses (A,B or A,C)
=mM—X ABC¥11,000
Three courses (A,B,C)

Dnink,

Atcohol and Cochrails

FIVA=Ib-HTTIV

SwIS—=1 52X 2,800~
Champagne (glass)
B-#®&74> 77X 1,800~
White or red wine (glass)
FVTFIVATTIV SIMOSE#EOUF1— L R—ZDHLEDDHIFILTT) 1,500
SIMOSE original cocktail
JINRYL T/ TINA=IVATTIV
TJlyya Ya—2 1,300
Fresh juice
JITIA= DA (FR/ B/ BERIN=71)2Y)
Non-alcoholic wine (red/white/rosé sparkling) 900
JT7INaA—I)L E—=IL F—T1)—
Non-alcoholic beer (All Free) 900
BMPALELD D4 —I-)
Hiroshima Lemon ginger ale 950
BWEALEZAHDY V2
Setouchi lemon squash 950
I/ 74 RT4—

850

Tea / Iced tea

NRTI)J2—=X +¥6,000

Paring course

B —EXPHA
Tax and service charge included



