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Amuse-Bouche
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Snow Crab and Celery rub Remoulade with two color sauce
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Crystal Consomme Soup Spanish Style

EFXBDOTTH

Sole of Gratin
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Pan-Fried Shinsyu Beef Fillet with Mushroom sauce
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Pastry Chef’s Dessert
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Coftee ¥10,450
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Amuse-Bouche
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Snow Crab and Celery rub Remoulade with two color sauce
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Sole of Gratin
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Beef Fillet Steak with Mustard sauce
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Pastry Chef’s Dessert
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Coffee ¥8,800
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Today's Soup

BHMIZEI27 b AF—LRFEHR - HAOHBFKIT. RICBHRLATIZS 0,

Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Sauteed Foie Gras

T AN AFRNE —PEX ¥2,700
Herb-Flavored Grilled Escargot
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Seasonal Appetizer
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Onion Gratin Soup
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Chaliapin Steak

HERT VAV DTN N— T AT —F ¥3,300
Beet Hamburger Steak
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Today’s Meat Dishes
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Today’s Fish Dishes Chef’s Style
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Pastry Chef’s Dessert
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Iced Cream or Sherbet (2 scoop)

COFFEE&TEA
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Coftee, Espresso, Cappuccino, Café Latté
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Darjeeling Tea, Camomille Tea, Peppermint Tea

¥880
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Prices are inclusive of service charge (10%) and consumption tax.



