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Amuse
Tia—X

Appetizers
Misaki Tuna and Tsukui Miso Tartare with Marinated Cream Cheese
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Soup
Miura Butternut Squash Soup
ZHANE =Ty N TR R—T

Fish
Pan-Fried Sea Bream with Confit Benishigure Radish and Burdock Foam
B OFRT L ALLSHARIRD Y74 435 DiE

Meat

Pan-Fried YOKOHAMA Beef Sirloin with Grilled Vegetables and Chimi-Churi Sauce
BEE— 7Y —uf v DRTL FHOSINVERLFIF2) V=R

Dessert
Tart Citron Fromage Blanc Ice Cream
aZntvbtay 7A=Y a7 IVTARTY =L

Coffee or Tea
a—b— F7203 AR

For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES L OBERIT ALY 7ICEH LK ES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LR I I BB B EN CTH YV ETRE15% DY — e AR THRW A LE T,
Menu items are subject to change, depending on food availability.
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¥16,000
Amuse
T3ia—X
Appetizers

Misaki Tuna and Tsukui Miso Tartare with Marinated Cream Cheese
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Soup
Miura Butternut Squash Soup
=N AV - S SRV £ N Sl

Fish
Pan-Fried Lobster with Confit Benishigure Radish and Burdock Foam
A== iFEDORTL FLLSNKRRDay 74435 Dig

Meat

Pan-Fried YOKOHAMA Beef Sirloin with Grilled Vegetables and Chimi-Churi Sauce
BEe -7 % —uA v ORI L FHIOTYAVEELFIFa) Y —R

Dessert
Chestnut Mont Blanc Mille-feuille, Grape Sorbet
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Coffee or Tea
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For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES b O BERIZ AZY 7ICEHLEKES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LRI I BB B EN CTH YV E T RE15% DY — e AR E THRW A LE T,
Menu items are subject to change, depending on food availability.

Az a—NEREANRRFICIVEHL 22 G AR TS ET,



