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¥15,000

Chef’s performance
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Australian beef steak with seasonal vegetables, Onion sauce
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Cold dishes
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Smoked salmon and cottage cheese with onion
AE-DY—FEVEWWT—IF—X AZAVRZ
Octopus and plenty of vegetables with pepperoncino flavor
WO ROSDAROVF— ) B
Squid escabeche with mustard flavor
BHOIZANYY1 YA5— REK
Orange marinated duck with sour cream flavored potatoes and orange sauce
BEDALY YRR BO—-DU—LRAKRDRT MRA ALY IY—2A
Sous vide cooked chicken and Japanese-style root vegetable salad with sesame ponzu sauce
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Egg salad with sausage
Y—E—JEEFOYIH
Pumpkin, nut and cream cheese salad
MEBREFYY, DU=LF—ADYSH
Mixed green salad
VDA =54
3 kinds of dressings
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Assorted fruit
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Hot dishes
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Beer-steamed mussels and clams
L—-IVREHSNDE—ILZEL
White fish steamed with Chinese yam, Vegetable starch sauce
HEANDEFEZAL FFROBHET
Cream gratin with salmon, potato and dill
Y—EVERT b TALDDY— LI F3EILT
Grilled pork marinated in sake lees, served with candied sweet potato
SERATIIRUVER=DOTVIVEREFRZ
Chicken and pumpkin fricassee style
FEIENFERDTINVEARA I
Garlic-Sauteed king trumpet mushroom
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Dim sum
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6 kinds of desserts
FH—t 6858
5 kinds of bread
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