DINNER SET MENU

~ GERBERA ~
¥ 8, 000
AMUSE

Jerusalem Artichoke Veloute HEDIN—T

STARTER

Fried Chicken,Farm-to-Table Vegetables Salad IS4 RFEXVEREBEDYS A

Butter Milk Dressing NE—I LI FLyP vy

Or X(F

Beetroot-Cured Salmon, E—YTIYRLEH—FEY

Goat Cheese Mouse I—FF—RXDL—R
Or X%
Farm Vegetables Salad EEBEDYSH
Parma ham, strawberry, Feta Cheese ISVTAL B TI8F—X

FARNY—ERVRIRE—FDRLYI T
Raspberry & Cassis Mustard Dressing

MAIN DISH

Manhattan Steak (Australian beef )150g

RINYBIARAT—F
Creamy Mashed Potato, Seasonal Farm-to-Table vegetables,

BEEEXHE RE—YVE—TPa
Smoked Beef au Jus

Or X%
Strawberry, Merlot Wine Risotto, BELANO—014200) Ty b
Grilled Scallops MIRORESHA
or X%
Spanish Mackerel, Bamboo Shoot =5

) BHER—OUNRE—Y—R EOEOE1—L & Z—H#IC
Bacon Butter Sauce, Field Mustard Puree * -

Upgrade options

FyvIJIL—F
Grilled "Kobe Beef’ Hamburger Steak 200g MBS LA AT F—% 2008
(with additional 1,000yen) +1. 000yen

DESSERT

Strawberry Light Millefeuille A FIOBNINTA—AIHET
with Amazake Ice Cream HEDFARE

Coffee/Tea a—k—/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

~ ROSE ~
¥ 10, 000

AMUSE

Jerusalem Artichoke Veloute HEDITIL—F
Trufle Oil FJ2TDFEY

STARTER

Scallop Carpaccio WIZEDHILINF 3
Strawberry, Balsamic Dressing BEALYEa

INTERMEDIATE

Spanish Mackerel, Bamboo Shoot 33
Bacon Butter Sauce, Field Mustard Puree BER—ONNE—Y—R EDIEDE1—L & T—H#I

MAIN DISH

Manhattan Steak (Australian beef )150g

RUNYEVRAT—F
Creamy Mashed Potato, Seasonal Farm-to-Table vegetables,

EEEXEHR RE—/E—7oa
Smoked Beef au Jus

Or X
Grilled Kobe Beef Hamburger Steak 200g HEESTYINIIN—TZAT—F 200g
Sautéed Foie Gras, Truffle Sauce By —=R
DESSERT
Strawberry compote pistachio AFTaAVvE—FTRANFE—RE
parfait with starwberry sauce AbARY—Y—REREZFA/NLT
Coffee/Tea a—b—/fI%

WINE PAIRING

2 wines ¥2,800
3 wines ¥3,800

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



DINNER SET MENU

~ LILY ~
¥ 12, 000

AMUSE

Jerusalem Artichoke Veloute HEDIN—TF
Morel Mushroom, Foie Gras TAT7ITSDYT— RBEEDEY

STARTER

Scallop Carpaccio MIZEDHIL/INF 3
. . BENLYFEIO
Strawberry, Balsamic Dressing
INTERMEDIATE
Tilefish HifniEE=
Iberico Chorizo and Saffron Risotto, Citrus Emulsion ARYIFIYVEHISUDOIIY b YEFTROFY
MAIN DISH
Kobe Beef 100g #FE4 100g
Y)—s—viaRTh EJ/T—ILIRE—F

Creamy Mashed Potato, Seasonal Farm-to-Table Vegetables, NN
AE—VE—TPa

Smoked Beef au Jus

or I

Surf and Turf

Japanese Beef Tenderloin, Grilled Lobster Tail

EEE s LEAT—IIBEDREREE

2BD 1)1 TY—R
Duo of Truffle Sauce

PRE DESSERT

Basil and Strawberry Granite NONEAFIDTS5=T

DESSERT

Tart Tatin with Chamomile Ice Cream BILEEEY NES—MADTARE
Coffee/Tea a—ke—/fI%

WINE PAIRING

2 wines ¥2,800
3 wines ¥3,800

Price is subject to applicable tax and service charge.  RRMEICHRBE LY —ERMMNMASNET,



