e Dé}euruyb

A EBRVVLLEF BT,

O 2mMNHIa—X AB%7zI3AC ¥8,800
2plates AB or A,C

O 3mMha—X A,B,C ¥11,000
3plates AB and C

MHOE>FaR

Starter pintxos

T3I1—XT—a
Amuse-bouche

AF—KJIL

ABDF—KRJIV

Hors d’ oeuvres of the Day

B.& k2
Le potason
AR AT DR RkE

Today'’s fresh fish

C.BFE
Le Viande

FENIALTs FTFILVU-ZR
Lamb confit with Navarin sauce
TILANRTEZ Ry Y2 EO/NAT A —X
Braised Manech Pork ‘Ballotine’ from Basque, France

FRIALERB TR LELEMEFEAC/INST I (+¥2,000)

Grilled Hiroshima wagyu flap steak in red wine and miso

NS FH— b

Small Dessert

FH—

Dessert

a—b— HIE N—TFq—

Coffee, Tea, or Herbal Tea

B —EXRHA
Tax and service charge included



Menw dainon,

BEEBXAZ1—EBAEDESINBETY T4y IRA-XTT,
OFU74y7ZXA—2 4@ ¥15000 (F—RKTIW2& X141 & FHF—H)
4plates A,B,CorDandE
O7U74y72X3—-X5&¥18000 (F— K7L 2& HAKE, HAREE 74— b)
Splates A,B,C,DandE

MHOELFa X

Starter pintxos

73I1—XT—-a

Amuse-bouche

AF—RJIL

ERBERRBETIATITDINTTLIIL—k

Shimane Iwami duck and foie gras paté en crodte

BEARANTDT)—X  TAVYX—ZEK

Setouchi seafood terrine in Bouillabaisse style

EmhWA =K

En,tjuémch,a,ux:bu,

BRBED)JyE BEOEDT) Yy MNEA

Tiger prawn risotto with fried butterbur sprouts

TILRERTA N RINSHADBE Y54

Warm salad of French white asparagus

TAT7TZDRIL 247K A

Pan-seared foie gras served with bamboo shoots

C.s 88
Le poisson
AR H AT O 8
Today's fresh fish

WOBEET7IEE 7477 5DIN1‘aHEEZ J—XKRILE (2 A8 (+¥4,000)

Baked Yamaguchi black abalone and foie gras in pastry with Port wine sauce

IWOREZT7T7EDBERAL P37 A ABK (+¥2,000)

Seaweed-steamed Yamaguchi black abalone with ginger flavor

D. &SRR
|_e, \/bOJ"UdJe/
TILRAEFFEONIV v—K FirpI2U—2X
French lamb persillade with Navarin sauce

EREEFERBEOO-XFN Y—XE—2

Roasted Shimane Iwami duck with Morel Mushroom sauce

KRIAERBTYYRVELBMGEHI/IDTIT

Grilled Hiroshima wagyu flap steak in red wine and miso

BAEFT(LADIT—% BREUFENLOTIECR FTA2I—X (+¥2,000)

Jinseki beef fillet steak with accent of homemade cured ham and red wine sauce

NSBFHF— b

Small Dessert

EFH—h
Dessent

FWREDT7 27> IDFDOEFY

Red berry Vacherin with a hint of mint

EXZ2FFDITL XA-=TI7vEARAZ

Pistachio soufflé served with nougat glacé

O—kb— #IFX N—TTF1—
Coffee, Tea, or Herbal Tea

B —EXFRA
Tax and service charge included



