Fish Bank Course
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¥10,000 (12,100)Per person
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SPECIALITE
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Sea Urchin Flan

APPETIZER
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Low Tennperature Cooking Red Sea Bream with Green Asparagus Sauce
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Lobster Bisque
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Sauteed Sawara and Bamboo Shoot with Mariniere sauce

MAINDISH
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Please choose it among Five

AHODFER—2
Today's Pork

EREFH—a 4y DRT—F 1¥1,653 (2,000)
Japanese Sirloin Beef Steak

ME74LEF2— N DY —7 &Z—T7 +¥2,976 (3,600)
Beef Tenderloin and Lobster

WA —a 4y s YN 143,306 (4,000
Grilled “MATSUZAKA” Beef Sirloin Steak

KIREZL4LDARAT —F 1¥4,381 (5,300)
Grilled “YONEZAWA” Beef Fillet Steak

DESSERT
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Apple Clafoutis with Mascarpone Cheese Mousse and Rum Coffee Sherbet

Rossini Course
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¥14,049 (17,000) Per person
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SPECIALITE
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Sea Urchin Flan

APPETIZER
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Low Tennperature Cooking Red Sea Bream with Green Asparagus Sauce

soupr
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Clam Chowder with Tomato Espuma

FISH
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Roasted Lobster

MAINDISH
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Beef Tenderloin and Foie Gras “Rossini”

DESSERT

MBDZ5754 S AANE—FDL—RICTLI—L—DHED
Apple Clafoutis with Mascarpone Cheese Mousse and Rum Coffee Sherbet
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[Suggestion Course] Amuse / Appetizer / From the Sea / Soup / Main dish / Dessert (Bread/Coffee)

8,000 (9,680) yen

Tasting Course
— TARTAVIA—R —
¥15,000 (18,150) per person
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AMUSE
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Sea Urchin Flan and Caviar

APPETIZER
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Fatty Tuna and Seasonal Seafood

SOUuP
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Lobster and Clam Chowder Capccino Style
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Roasted Lobster and Today’s Fish Chef’s Style

MAINDISH
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“Yonezawa” Fillet and “Matsuzaka”Sirloin

DESSERT
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Today’s Dessert

() HORTHESIZHER - T —EIXR 10%ESAERRE® LGV ET.
() Is the displayed charge including consumption tax and 10% service charge.



