O 2mda—X ABE7=1ZAC ¥8,800
2plates A,BorA,C

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

MHDOEYFax

Starter pintxos

FEHMOR—-7

Today's soup

AF—FKT7L
L@m[n@é@@

SEMBEOSRELE V7 UX—EAK

Chilled seasonal vegetable stew with coriander

EREERRBD/STT77)— (+¥1,000)

Paté en crolte of Shimane Iwami duck

RE—IJY—FEVOH LT Y ETEFMETHEDT77EF (+¥1,500)

Smoked salmon gateau with caviar and accent of Yoshiwa wasabi

BAOF/aA0YY v b BEEEEHEIC BEYT7EB (+¥1,500)

Seasonal mushroom and maitake risotto with tiger prawns, autumn truffle flavor

B.xaRE

Le Potsnon.

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

C.HAKE

Les Viandes

LEEBRART YT/ %  R/54 ZEBK

Hiroshima pork spareribs "Pané" with spices

TSVREFFOO—X T3y bDRUNILERZ (+¥1,000)

Roast French veal served with a timbale of blanquette

BAERFOI7IVT BRETLYFFIEMEISYHAEDT T2V KR (+¥2,000)

Grilled Kumamoto red beef with homemade bresaola and winter potato gratin

LEMEF Y I RAT—ILDFRTA Vv EIAH (+¥2,500)

Hiroshima wagyu oxtail braised in red wine

ST ETATI IO L QAR (+¥3,000)

Game and foie gras tourte (for two)

NET T~ b

Small Dessert

FH—k

Dessert

O—kb— &K N—TT4—
Coffee, Tea, or Herbal Tea

B ¥ —EXRR
Tax and service charge included



