Bourgogne J)Ld—=a

¥9,900

Amuse
—ADBELH
Starter

Entrée
EHEMmTFOT YT
HEEBHOFAIL
Ensemble of Squid and Yuzu
Lotus Root and Kelp Oil
Entrée 2°
ko) Ty b T—LT TR
Ayu Rillettes with beurre blanc sauce

Entrée 3°
W7+ T7TTDRT L
RTTV—R
Foie Gras Poiret
Madeira Sauce

Soupe
TANTHADBEZ—T
Cold Asparagus Soup

Poisson
ZARFDRTL L—ILBEDE 1L
vyz—T—I)Lyy—X
Pan-Seared Sea Bass
Mussel Purée Mariniére Sauce

Viande
LSRR OAT «
wRIA Y —2R
Roasted Hayama Beef Round
Red Wine Sauce
or
XABoRT 4
SVTNET 2D —R
Roasted Pigeon
with Simple Jus Sauce

X2EMF~FENET GHEE TICEFH)
HKOIN—THRTAA VREZRA—TBEVRLET
¥from two guest~
¥reservation only

Dessert
SLBAEFEFaaL— DOV RY
TREFR - 1B
Composition of Cherry and Chocolate
Accented with Red Shiso and Ume Plum

Pain
NV
Bread

Café
d—kb— XX
Coffee or Tea

TAVBREITEDETT T ZA¥1,300T:EMEANE T
[7R=—YaBYEbE N—T7894X]
Half-size Assorted Cheese
( Additional charge 1,300yen )
MEFRIRIAE 4 H B BIA MRS T Tax-included in the price

Bonne Femme Ry 77 L

¥7,700

Amuse
—ADBEL A
Starter

Entrée
EWEMmTOT YT
BEERBHBOFAIL
Ensemble of Squid and Yuzu
Lotus Root and Kelp Oil
Entrée 2°
oYy b T-LTTVY—R
Ayu Rillettes with beurre blanc sauce

Soupe
TR HRADAEZ—F
Cold Asparagus Soup

Poisson
RARXFDRTL L—ILBEDOE2L
vzZIz—I)1Ly—2X
Pan-Seared Sea Bass
Mussel Purée Mariniere Sauce

Viande
FERAROOT 1
Ry F—=0y—1—
Ya1—KZa— BEr—ILFY
Roasted Leg of Lamb
Zucchini Coulis Lamb Jus
with a Hint of Dark Beer

or

RNy FRORT 4
ZEDHHREZRAT
~ 7R — X~
Roasted Beef Skirt Steak
with Seasonal Vegetables
~Chef's Special Sauce~

Dessert
SLBHAEFEFaAL— DOV RY
TEREF - 1B
Composition of Cherry and Chocolate
Accented with Red Shiso and Ume Plum

Pain
NV
Bread

Café
O—kb— XIEAIE
Coffee or Tea

AAVTAy Y2k TTRY¥LA00ICTT Yy 77 L—F
[2EM4 74 LAORT 4 ZHOHERZ |
Roasted beef fillet with seasonal vegetable
( Additional charge 4,400yen )
MERMEME L EBEBAAEIE TS Tax-included in the price



