DINNER MENU

SDITX VIR F v —

CHEF'S SIGNATURE

7ZIa—X J—>a
Amuse bouche
Amuse bouche

KT -Fr-o)l—k, 71§, 8B, KO OB, F4, U—RI+—, #E
Pathé en Clute, Pigeon, Duck, Guinea fowl, Veal, Lead vaux, Raw wood SHIITAKE mushroom
Paté en colrte, pijeon, canard, pintard, veau, ris de veau, SHIITAKE, pistache, figue

7AT7TS0OOT7AVIL MMORCHE BrUaT
Foie gras royale pine nut and raw wood SHIITAKE mushroom black truffle
Royal de foie-gras

BRAZESBEHOA—EILFTyYBRIO-IIV—DFD E5SNABEDI—1)—
Grilled KINMEDAI from Suruga Bay with hazelnuts rosemary scented spinach coolie
Pavé de KINMEDAI noisettes et romarin,coulis d'epinard

REFT4LRACLN- F—HAZvIERARCT ) -2Ry =V =2
Hida beef fillet and liver with organic fresh pepper and green pepper sauce
"HIDAGYU" Filet de boeuf et son foie sauce poivre vert et noir

ARET7AONY—2a0—
A plate of aged fromage
Les Fromages affinés

FH =k
Dessert
Les desserts

d—b— XiF L&
Coffee or Tea
Café ou Thé

INEF
Sweets
Petit four

b — A%k
Tperson ¥16,000(17,600)*

#( JAOBARESICH RS —ERE(10%) ZMBESETVWILEEET,

* Prices in brackets are tax inclusive and subject to 10% service charge.



DINNER MENU

A—AILAAFO/Z—&VITILFRR

LOCAL GASTRONOMY &WELLNESS

7ZIa1—X TJ—>a
Amuse bouche
Amuse bouche

AFEROHSHIITILRR”
BT - MUB-KEQOBLZ - FANAHORE - BEZ 21— HY—FLYICTANTAREE-FEZOT %
Seasonal vegetable salad of the month "Wellness"
Mount fuji salmon, Scallop, Angel shrimp, Smoked firefly squid, lzu New summer orange and asparagus, Broad bean, Marinated vegetables
Salade de "Wellness" du jour

TATIZOOTAVIL MMORCHE BhUaT
Foie gras royale pine nut and raw wood SHIITAKE mushroom black truffle
Royal de foie-gras

BRAUBEBHOAN—EILFTYYBREIO-IIV—DED ESNAEDI——
Grilled KINMEDAI from Suruga Bay with hazelnuts rosemary scented spinach coolie
Pavé de KINMEDAI noisettes et romarin,coulis d'epinard

FEBETAROOT ALVZODO ¥ T)a—
Lamb saddle meat roti, orange chapleu
Sell d’Agneau réti couvrez chaprue d’Agrumes

X &
Or
Ou

REFTALACLN= T—HZvIEERERARET U -2 Ry /N=Y =2
Hida beef fillet and liver with organic fresh pepper and green pepper sauce
"HIDAGYU" Filet de boeuf et son foie sauce poivre vert et noir
+¥3,000(3,300) ICTCCEBSIETCVWERESET,

For +¥3,000 (3,300), we will change to the above dish.

FH—Fr
Dessert
Les desserts

d—kb— XX &
Coffee or Tea
Café ou Thé

INEEF
Sweets
Petit four

H— A%
Tperson ¥13,000(14,300)*

#( JAOBRARSICH BT —ERE(10%) 2MBESE TVWELEEET,

% Prices in brackets are tax inclusive and subject to 10% service charge.





