COURSE
5800 yen / person

- AMUSE =

Liver Mousse Tartine
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= APPETIZER =

Choose One —@&#RUCESL

Foie Gras au Champagne Caesar Salad with Grilled Bacon
BEIATITFDNRFTFH8—=a FrE~—a 0y —H-—454
Onion Gratin Soup Vegan Chopped Salad
A=A IS5802-7 with Quinoa and Kale
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Roasted Seasonal Vegetable,
Anchovy and Garlic Sauce Beef Round Tartare Steak
ABROA—-2 b 7rFaLE&=r=s0Y—2 FEEROZILZINL

Ceviche Style Red Snapper Carpaccio
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- RISOTTO -

Today’ s Risotto
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- MAIN -
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Wood Grilled AUS Lamb Chop Wood Grilled Kesennuma Swordfish
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French Duck Confit Aged Beef Steak (+1500)
LEBEENOIL T 4 I-Yr5E-7 (+1500)

- DESSERT =

Choose One —@&#RUCESL
Gateau Chocolat Créeme Caramel
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Seasonal Tart
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