DINNER SET MENU

¥9,500

AMUSE

Duck skewer with chilled burdock veloute BBOE FarREAEWEEOTIL—T

STARTER

Mandarin orange pearl tin, Crab meat, Avocado EMHOXYETE BETI+HRFOYSH

INTERMEDIATE

Grilled scallop, MR B D=

Pumpkin, Chestnut risotto, Citrus emulsion BAREEDY Y b Y rFRILDIY

MAIN DISH

Surf and Turf

Braised Japanese beef cheek, Grilled lobster tail

EEFFFRNOZEAHEFT—ILBEDST )L

. . . . E/ ) D—ILY—REBEH—) v\ 3—
Pinot noir reduction, herb aarlic butter

Or X%
Grilled "Kobe beef "hamburger steak 200g HELETYJNIN—TRT—% 200g
Ay —If

Sautéed foie gras, truffle sauce

Upgrade options 7yITL—F

Grilled Kobe beef 100g #E4  100g
EREEXHE E//T7—ILIRE—F

Creamy mashed potato, Seasonal farm-to-table vegetables, . .
RE—Y E—72 2 +7000yen

Smoked beef jus
(with additional 7.000 yen)

DESSERT

Fresh pear compote. HERIOOUR—
Chestnut ice cream TAVDTART)—L
Coffee/Tea I—b—/#f%

WINE PAIRING

2 wines ¥2,800
3 wines ¥3,800

Price is subject to applicable tax and service charge. ~ RIFRHMEICHEBELY—ERHAMBEESLET,



DINNER SET MENU

¥ 7,000
A MUSE
Duck skewer with chilled burdock veloute BOEVFaREA-VWESDITIL—T

STARTER

Kamakura vegetables salad,
Grilled chicken breast, Feta cheese, . ﬁ_%?y%@"j‘7 G e .
FEUITLAL 718 SARY—EHVRTRE—RDRLY YUY

Raspberry & Cassis mustard dressing
Or XF

Beetroot-cured salmon, NEETIYRLEY—F Y

Goat cheese mouse Yr—TLDL—R

MAIN DISH
Manhattan steak (Australian beef )150g TUNYAURTF—%

Creamy mashed potato, Seasonal farm-to-table vegetables, BEEXHE RE—VE—TPa

Smoked beef jus

X(&
Or
Grilled scallop, i,57 B D 8 =
Pumpkin, Chestnut risotto, Citrus emulsion BAREEDY Yy E YFSRITLDIY
or 4G
Grillogy beef burger Jr . vs e gv
9y 9 J1yaY—nN—H—Jr
Gaufrette potatoes Japanese beef patty 120g EVRLS YL F—X

Monterey jack, Lettuce, tomato HWFEHBT A

Choice of toppings to add on burgers .
PPIng I BB TA—H—ITEM
Grilled cherry wood smoked bacon +400 Fry—yy RRE—I_R—a> +400

Sliced Avocado +400 77'—:_7] Ff<34f< +400
7354 FTv4d +300
Fried egg +300

Upgrade options . .
parace op FyTHL— K

Grilled "Kobe beef’ hamburger steak 200g R . e
BMEETYINDN—FZAT—F% 200g
Creamy mashed potato, Seasonal farm-to-table vegetables, Sy Jr—yY—2 +1000yen
(with additional 1,000yen)

: #HE4 100g
Grilled Kobe Beef 100g EEEESE
Creamy mashed potato, Seasonal farm-to-table vegetables, E//7=IR28—F AE-DE=TYa1 +8.000yen
Pinot Noir mustard, Smoked beef jus
(with additional 8.000yen)
DESSERT
Various grape tarts with yoghurt, BRGEEDZ I

— A 1] —
EVO ice cream EVOLI—TUILEDTA R )—L

Coffee/Tea a—e—/#f%
WINE PAIRING

2 wines ¥2,800
3 wines ¥3,800

Price is subject to applicable tax and service charge. KRHEITHRBE L Y—ERBIMESAES,



DINNER SET MENU

¥ 15, 000

AMUSE

Duck skewer with chilled burdock veloute BOE FaREAEVWESDTIL—T

STARTER

Mandarin orange pearl tin, crab meat, avocado BEHOFXYETE BETIAHREOYIH
Or XI&
Beachwood smoked salmon, ITDFy T TERELIG—FEY

) } IUIA—EILR R—R5Fsvy¥a
Mango pickles, Horseradish cream

Or XF
Pate de campagna, BREKR—V OAEE/NT
REEXFROET LR

Pickled seasonal farm-to-table vegetables

INTERMEDIATE

Grilled scallop, M3 B DS
Pumpkin, Chestnut risotto, Citrus emulsion BAREEDYY YL YEFIRITLYIY
Or X[&
Slow cooked greater amberjack, R\ DERERE

Beetroot & Umeboshi puree BFLEE—FIL—FDE1—L

MAIN DISH
Kobe beef 100g #WE4 100g

Creamy mashed potato, Seasonal farm-to-table vegetables, DY—2—vy¥alRTh E//T—LIRE—F

Smoked beef jus AE—VE=TVa

Or XIE

Surf and Turf ASHI4 T 4 L EFR—ILIBEDRBIES
Japanese beef tenderloin A5, grilled lobster tail IFTHSERL FUTY—R

Truffle sauce, foie gras

PRE DESSERT

Sparkling grapes, goat cheese, EVO mousse RIN=91) ?7‘7‘ |/‘_7;}:EV0‘1—'
DI—TNLNF—RXDL—R

DESSERT

Mont blanc with cassis sorbet EVISY AVADYILAN
Coffee/Tea I—E—/#1%

WINE PAIRING

2 wines ¥2,800
3 wines ¥3,800

Price is subject to applicable tax and service charge. ~ RIFRHEICHEBRELY—ERHAMBEESLET,



