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Appetizer
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Soup of the Day
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Setouchi seafood consommé jelly with bouillabaisse flavor
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Hagi Kenran beef chilled pot-au-feu with autumn aroma
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Inland Sea botan shrimp and porcini mushroom risotto with autumn truffle
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Foie gras and chestnut beignet with cacao and port wine flavor
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Today's fresh fish
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Jinseki beef steak with red wine sauce
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Miyagi Noda duck breast roast with seasonal fruits

REFDODXF—U 7y Ay —=fF3IT

Mishima beef steak haché in Rossini style
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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)

=mM31—X AB,Cx7I3A,B,D ¥13,500
Three courses (A,B,C or A,B,D)

N7 2—-X +¥15,000

Paring course
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Tax and service charge included



