DINNER MENU

SEASONAL DINNER COURSE

Premium
11,500

STARTER

Gougeres made with Japanese Roasted Grain Powder
and Chamomile Tea flavored Whipped Cream
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APPETIZER

Marinated Yellowfin Tuna and Root Vegetable Salad
with Lemon Gras and Safran Jelly
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SECOND APPETIZER

Seasonal Vegetable Vol-au-vent with Domestic Beef Ragu
and Chicken Served with Ginger Sauce
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SOUP

Creamy Beet Soup with Fried Scallop
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FISH DISH

Long-tooth Grouper and Cauliflower Gratin with Thyme
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MEAT DISH

Slow Roasted Duck Breast with Citrus Sauce and Green Tea Powder,
Served with Candid Burdock and Carrot
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——— OPTION ——

Domestic Beef Sirloin 100g
EE4Y—O4> (+¥1,500)

Domestic Beef Fillet 100g
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Kumano Beef Sirloin 100g
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DESSERT

Chocolate Cake with Vanilla Ice Cream and Nank Plum Sauce
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COFFEE or TEA
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%Al rice used in our dishes is produced in Japan. #¥id, EEREFERLTENET,

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
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