e Dé%axnﬁk,

O2Hm»na—X ABZ7=I1XAC ¥8,800
2plates A,BorA,C

O 3;mna—X A,B,C ¥12,500
3plates A,Band C

MHDOEYFax

Starter pintxos
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Today's soup
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FMFROSHELE XERA

Chilled steamed seasonal vegetables, garden style

RS- LEMIE - 7477 7D/T T 7)L—F (+¥1,000)

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

HERARBNOXILZIL FyET7DT77E> b (+¥1,000)

Setouchi seafood tartare, accented with caviar

B.:x&KE

Le Potsnon.

EN=PNGIo)-- 3=t S5
Today'’s fresh fish

BB KEELEDEREZAKL (+3,000M)

Seaweed-steamed black abalone from Suo-Oshima

C.HAKIE

Les Viandes

RSARD Y= ST ERERERDS YT TRE—KY—X

Grilled Hiroshima "Kokubi" Pork with a Spice Crust and Mustard Sauce

BRAEHRFEOO—IF BEISYHAEDT S22 EZ(+2,000)

Kumamoto Akaushi roast beef with overwintered potato gratin

EMBOOANLR Y TIV—FILT 7477752 ErJa7Y—X (+1,000M)

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

INETR T~ b

Small Dessert

FH—h

Dessert

O—kb— X N—T7T714—

Coffee, Tea, or Herbal Tea

B ¥ —EXRR
Tax and service charge included



