Bourgogne JJ)Ld—=a

¥9,900

Amuse
—ODHELH»
Starter

Entrée
AhYHFOT 2
b~ b &EFRNTYHDaVERY
Marinated Swordfish
Tomato and Red pepper combination

Entrée 2°
IZANNTELXNDTILT—= 1
FLYIDEY
Escargot and winter melon Bourgogne-style
with a hint of Orange

Entrée 3°
THATITZTDRT L
NT7Y—R
Foie Gras Poiret
Madeira Sauce

Soupe
AADBEI—T
Cold Pumpkin soup

Poisson
TEcZ2vTa4 v oY —FrDIFaA
FEA 1Y —X

Rare Grilled Atlantic salmon
Sorrel sauce

Viande
ELAFRRR OO T 4
FRIA Y —2R
Roasted Hayama Beef Round
Red Wine Sauce
or
XIED DT 4
SVTNEY DY —R
Roasted Pigeon
with Simple Jus Sauce

H2Em~ENEYT GHEETICETFH)
HIN—THTAA VREBEZR—CTHEEVRLET
¥from two guest~
reservation only

Dessert
By & IREEFDOR Y =
INIILD AL T
JaAFyYDOTA R —L
Poached Peaches and Red Shiso
Basil meringue
Coconut Ice cream

Pain
N
Bread

Café
O—b— XIF IR
Coffee or Tea

TAVREITEDLETT 7 RA¥1,300T:EMEANE T
[7Av—YakYahbd N—7H%(4X]
Half-size Assorted Cheese
( Additional charge 1,300yen )

KEORMAE (LHERAAMIE TS Tax-included in the price

Bonne Femme ARy 77 .,

¥7,700

Amuse
—HODHHELH»
Starter

Entrée
AhyFo<) x
b~ b ERNRTYHDAVRE
Marinated Swordfish
Tomato and Red pepper combination

Entrée 2°
IZANTEXNDTILT—= 18
FLrInEY
Escargot and winter melon Bourgogne-style
with a hint of Orange

Soupe
AADERA—7
Cold Pumpkin soup

Poisson
TEIZvTav oY —FEDIFaA
A1y —X

Rare Grilled Atlantic salmon
Sorrel sauce

Viande
<7 LAhSF—ILoaTa
e & RO T
V—RAF TP
Roasted Magret de canard
with Honey and Black sesami
Sauce Orange

or

SRy bROAT 4
FOTFIRR
~ T 7Ry — X~
Roasted Beef Skirt Steak
with Seasonal Vegetables
~Chef's Special Sauce~

Dessert
PRERERFDRY =
NIONLDAL T
Ay VOTA R Y —L
Poached Peaches and Red Shiso
Basil meringue
Coconut Ice cream

Pain
VAR
Bread

Café
O—b— XIF IR
Coffee or Tea

AA VT4 Y2k T TA¥LA0ICTT Yy 7oL —F
FT2EME74LAOAT 1 ZEHOBIRZ |
Roasted beef fillet with seasonal vegetable
( Additional charge 4,400yen )

KRG ILHEFAAMIE TS Tax-included in the price



