DINNER MENU

SEASONAL DINNER COURSE
Standard

8,800

STARTER

Local Chicken Pate with Quail Egg in Ume Vinegar
ROBFDPAEIDINT STOEDIMDIEEEIIVIERAT

APPETIZER

Summer Vegetables and Seafood Terrine with Plum Ravigote Sauce
EHREANTOT)-X BAmBOIT+dvby—2

SOUP

Seafood and Vegetables Minestrone with the Flavor of Lemon Pepper
BEHENIZZAMA—3 LECHHADOEY

FISH DISH

Poached Long-tooth Grouper with Saffron Sauce
Served Ratatouille and Hummus
TJIDRYYT $TTLV—R TRRGALETLREEDIC

MEAT DISH

Grilled Wakayama Pork Sirloin with Basil and Olive Pesto
MPUBEBO-XAOTIN FRFT(TRFV-TENTNDY—-XT

—— OPTION ———

American Beef Sirloin 100g
TAUBDES —AA > (+¥1,200)

Domestic Beef Sirloin 100g
EEFY—O1> (+¥2,500)

Domestic Beef Fillet 100g
EEFT L (+¥3500)

Kumano Beef Sirloin 100g
HEEF 44 —O1 > (+¥7,000)

DESSERT

Fromage Blanc Ice Cream and Grapefruit Jelly
with Kawazoe Green Tea Powder
TAXY—=Ya2TI3DTFARI) =L JL—=TT7I—=UE)—
JIARFEDOFNEEDIC

COFFEE or TEA

dO—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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