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Appetizer
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Soup of the Day
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Hors d’ oeuvres of the Day
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Today's fresh fish
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Japanese beef cheek and aromatic vegetables in puff pastry
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Roasted Yamaguchi chicken with rosemary sauce

[REREMFT—IVDFRT A 2 EAH (+¥2,000)

Stewed Hiroshima Wagyu beef Oxtail
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Wagyu filet steak with sauce Périgueux
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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)
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Atcohol and Cockrails
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Champagne (glass)
B-KR714> 73R 1,800~
White or red wine (glass)
VI FIVAZTIV  SIMOSE(s0U+1—LHBR—20D LESDHY FILTT) 1,500
SIMOSE original cocktail
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JLwvva Ya—X 1,300
Fresh juice
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Non-alcoholic wine (red/white/rosé sparkling) 900
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Non-alcoholic beer (All Free) 900
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Hiroshima Lemon ginger ale 950
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Setouchi lemon squash 950
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850

Tea / Iced tea
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Paring course
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Tax and service charge included



