Bourgogne JJ)d—=2
¥9,900

Amuse
—ODHEL H
Starter

Entrée
BEDXT YT
TXA2ADL—R
TAYVGF—XyY—2X
Shrimp and Mix Salad
Fennel Mousse
American Sauce

Entrée 2°
BER D 7 7 —
BA v ryEelLrygnarfte
Stewed Pork Cheek Meat
White Kidney Beans and Lentils Combinations

Entrée 3°
ERODIFaA
HEoary A<
Horse Meat Rare
Mushrooms Consomme Style

Soupe
ZHAKBROREZ—T 2

Miura Radish Cream Soup

Poisson
BEEOT LY
SHE¥YRYOT 7T
V=R anvE
Steamed Cod Fish
Steamed Miura Cabbage
Herbs Vinegar Sauce

Viande
ELHFRERAOQT «
RIA vy —2X

Roasted Hayama Beef Round
Red Wine Sauce
or
XUMED AT 4
SVTNBESaDY—R
Roasted Pigeon
with Simple Jus Sauce

X2EE~FENET BHEE TICEFH)
HKIN—THTAA HEER—TCTHEEVRLET
¥from two guest ~
Xreservation only

Dessert
EOEYT T MANT
MOF v I AL EH(IC
Chestnut Mont Blanc Style
with Caramelized Persimmon

Pain
NV
Bread
Café

O—b— XIE fIE
Coffee or Tea

TAVEREICEDETT I ZX¥1,300CEME AN X T

Tvav—yaikYahtd ~N—7H%14X]
Half-size Assorted Cheese
( Additional charge 1,300yen )
MRS I HERA LM TE Tax-included in the price

Bonne Femme MRy 77 L

¥7,700

Amuse
—ODHEL H»
Starter

Entrée
BEDXT P T
TXA2ADL—R
TAYTF—XyY—2X
Shrimp and Mix Salad
Fennel Mousse
American Sauce

Entrée 2°
BER D 7 7 —
BA vy vyEelLrygnarfte
Stewed Pork Cheek Meat
White Kidney Beans and Lentils Combinations

Soupe
ZHERBOREZ—Y 2

Miura Radish Cream Soup

Poisson
BEEOT LY
SHE¥YRYOT 7T
V=X anvE
Steamed Cod Fish
Steamed Miura Cabbage
Herbs Vinegar Sauce

Viande
REREDAT 4
RKITTI7—FV—X
ZHENZR—F YV ARFYyOEL
Roasted EZO Venison
Poivrade Sauce

Miura Butter nuts Squash Paste

or

FH—AfOA—R bE—7
ENGOLEN
~ T 7Ry — X~
Beef Sirloin Roast Beef
with Seasonal Vegetables
~Chef's Special Sauce~

Dessert
EQOEVT I UMENT
MOF v I AL EH(IC
Chestnut Mont Blanc Style
with Caramelized Persimmon

Pain
N
Bread

Café
O—b— X fIE
Coffee or Tea

AAVT Ay 2% TTRA¥LA00ICTT Yy 7L —F
IE2EMF74LAOAT 4 ZHOBFLARZ |
Roasted beef fillet with seasonal vegetable
( Additional charge 4,400yen )

MRS 1L HERIAAMIE TY  Tax-included in the price



