DINNER MENU

SEASONAL DINNER COURSE
Standard

8,800

STARTER

Sea Urchin Bread Pudding with Bubbles of Wakayama Tangerine Honey
ERONNNT 2 MBIUBELADPABEDET

APPETIZER

Grilled Wakayama Striped Horse Mackerel with Jabara
and Cream Cheese Sauce,and Spring Vegetables with Jabara Honey Flavor
MALUBESTIORY LeEbETU-LF-TDY—-2
EHREHIC UrEoBET XL

SOUP

Fresh Onion Potage Served with Gorgonzola Cheese Mousse
and Honey Melba Toast
HERBDOREZ— 2 JNTI—-FF—ADL—RE
XIVINN=ZRERAZT

MAIN DISH

Honey Roasted Chicken and Pan-Fried of Seabream Sauce Mornay
with Roasted Seasonal Vegetables
HEPABDONZ-—O—Xh BOKRTL V—-EIZ—
FHFFENO—Xb

—— OPTION ———

Honey Roasted Chicken and Seared Yellowfin Tuna Steak
ADPABEXTODL T XT —F (+¥800)

American Beef Sirloin 100g
TAUAES —AA > (+¥1,000)

Domestic Beef Sirloin 100g
EESY—O1> (+¥1,800)

Domestic Beef Fillet 100g
EEFTsL  (+¥3,100)

Kumano Beef Sirloin 100g
REFF 44 —O1 > (+¥6,400)

DESSERT

White Chocolate Mousse
with Marihime Flavored Wakayama Tangerine Honey
ENODDFRTALFaaAL—X MRUBRELPABBEDOE

COFFEE or TEA

d—b— 721 XK

%All rice used in our dishes is produced in Japan. x#Kid, EEREERL TS ET,

All prices include consumption tax and service charge.
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