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Crown of Lobster and Scallops
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Carrot Potage with a Hint of Cinnamon
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Pan—Seared Rockfish with Brown Butter Sauce
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Shinshu Beef Fillet Steak with Bordelaise Sauce
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Pastry Chef’s Dessert
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Coftee ¥12,100

DEMHDOITE D - RYUJINIKE -
A~ —iEE LS H O FEfn T

Crown of Lobster and Scallops
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Pan—Seared Rockfish with Brown Butter Sauce
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Beef Fillet Steak with Madeira Sauce
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Pastry Chef’s Dessert
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Coftee ¥9 , 350

| BMAZa—¢ L CHEAERL 9 Additional Option  |———

Y 7BTTHA—7 +¥1,100
Today's Soup
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Sauteed Foie Gras

TAH )N IAFRENL e x ¥2,720
Herb-Flavored Grilled Escargot

FHioBTToA— K7L ¥2,200
Seasonal Appetizer

F=F o778 A= ¥1,650
Onion Gratin Soup
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Chaliapin Steak
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Beet Hamburger Steak
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Today’s Meat Dishes

BOBREFE =7 AX A LT ¥3,850
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

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



