e Dinnen

NHOE Y F 3R

Starter pintxos

VIiai—X7—va

Amuse-bouche

AF—FTn

FHFROSEEALR XER

Chilled steamed seasonal vegetables, garden style

FREE-LEWME - 747770/ FTT7 v 7IL—F

Paté en crodte of Shimane duck, Hiroshima chicken, and foie gras

BERERABNDODXILZIL FYETDT7IEVE

Setouchi seafood tartare, accented with caviar

B.EAWA—FTIL
[nm chaude
KXpeE/a0INnsL—7
Rice flour and mushroom mille-crépes

RNEADDNRTYVYREST AHZRERK
Sword-tip squid paella-style pilaf with squid ink

C.HRE

ANB AT O EE AR
Today’s fresh fish

BEBAEREEDEEZRL (+3,000M)

Seaweed-steamed black abalone from Suo-Oshima

D.# Pk

HMEROIOY bE

Momoji pork cocotte stew

LEBEXMEFEOD -0/ <wREZ—KyY—2 (+2,000m)

Grilled crossbred Hiroshima beef sirloin with mustard sauce

BEMNEOINLRYTIL—FIT 7477752 ErJai7vy—X

Yamaguchi chicken cordon bleu style with foie gras and black truffle sauce

INET T~

Small Dessert

FH— b

Dessert

d—b— fIF N—TTa4—
Coffee, Tea, or Herbal Tea

3mp»a—X AB,Cx713A,B,D ¥15,000
A,B,CorA,B,D

4Gmna—X A,B,C,D ¥18,000
A,B,Cand D

B Y —ERRR
Tax and service charge included



