{ DINNER COURSE }
¥9,000 (taxincL ¥9,900)

FHLIHEDEILEZIIL EXRTYy T4 T -Y—L $YTLEEFVATDRAK
Beef Round Tartare, Salted Biscotti, Sweet Potato and Green Apple Flavor
KYLOEE NEUDFVEI—TNLI/—R FEHFEOR—LIZTENT
Seared Marinated Mackerel with Parsley Yogurt Sauce
Wrapped in a Red Perilla Veil

Prima piatta
MANBDAV74DTYZXAA-ET>A FRMDIRT—2-OyVELEDHIC
Sanma Saury Confit Puttanesca Bianco with Red Tomato Foam
Pesce
P—FVEMDEBEOFEENZ—YT— RNEYNZ—DITINLI 3V V—R
Butter-Sauteed Salmon and Autumn Mushrooms
with Parsley Butter Emulsion Sauce

Cvre
BBRAOATs MBFRENZ—TREZ—FY/—-Z
Roasted Duck Breast with Autumn Vegetables and Honey Mustard Sauce
UPGRADE +¥2,000 (taxincl. ¥2,200)
474D OT A Roasted Beef Fillet
Dalee
EVTSVDIRT—<IIT
WAL EINITA—L—RDY Y THZT
Mont Blanc Foam with a Symphony of Black Tea Gelée and Milk Tea Mousse

Piccalo Dalce. INEEF Small Sweets

C’a/feea/b?ea, 7z 7h—Fad—k— or TWGH FZ LI 3V
Fair Trade Coffee or TWG Tea Selection

XEMOEANRREAEICE) A Za—PEMDAEELLRDILLIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.






