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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

RE—IY—FEVDOAM—FLT FrETESTHETYEDTZ7EF

Smoked salmon gateau with caviar and accent of Yoshiwa wasabi

BiEAWA—FKJL
[rujbé,e,.a, chaude

7377 7DRTL PIVFLAREFR TBOHTF—/

Pan-seared foie gras with dried daikon and chestnut cappuccino

PYTAEDZ Y FERBED, AE Y2 THRR

Sweet potato gnocchi with slow-cooked egg and autumn truffle

BHBEDO/SEIvE ANTILEBK

Tiger prawn papillote with basil

C.RE

Les Potsnona

ZN=PNEI2)-: 3=t S

Today'’s fresh fish

D.: YRR

Les Viandes

TI7VAREFFOA—RL TIVTvRDRUNIVERZ
Roast French veal served with a timbale of blanquette

AHOY ETRIE
Today's game dish

BRAEREDI/VT BHRETLYAZFEBEIPvHAEDT Z7XVHZ (+¥2,000)

Grilled Kumamoto red beef with homemade bresaola and winter potato gratin

INET T —

Small Dessert

FH—

Dessert

aO—k— HIFR N=TT4—
Coffee, Tea, or Herbal Tea

3mpna—X AB,Cx713A,B,D ¥15,000
A,B,CorA,B,D

4mna—X A,B,C,D ¥18,000
A,B,C and D

B Y —ERRR
Tax and service charge included



