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Appetizer Hiroshima wagyu fillet steak with red wine sauce
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Soup of the Day Charcoal-grilled Sisteron saddle of lamb with thyme
REFONYIN=FRT—=% TAT7TI%FAZ ~JaT7v-2
Mishima beef hamburger with foie gras in truffle Sauce
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EAEESEAP MY Small Dessert
Garden-style marinated vegetables FH R
EBEANDOALIXT LI TAVYXN—ZXEAMk Dessert

Local seafood consommé jelly in bouillabaisse style O—b— %If\_q: /\_7“7—_1,_

REICRIAITET7A795 BRETVAY1FRA Coffee, Tea, or Herbal Tea
Foie gras “grapes” with homemade brioche

- . m&EH3I—X A,B,C,D ¥18,000
BHhVWA—KTIL Four courses (A,B,C,D)

WQJU’TL I_IO'M/ CL’OQAUFUE/ =mM31—X AB,Cx713A,B,D ¥13,500
Three courses (A,B,C or A,B,D)
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Sautéed bigfin reef squid with Basque-style piperade .
N7 31— +¥15,000
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Red sea bream quenelle with light Américaine sauce
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Tax and service charge included



