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You can take what you like from the buffet corner

AAVT1ay¥a
Main
GELVIZZHBEVLESILY)
AAVT4y a0 BEETEHFELVLELET
A. BRICEASYOI DLV
BEOEYEFLo-ARRLE 2 L ~HEkDEICRITT~
Spanish Mackerel Meuniere

Floating in the dark night Moonlight Pomme puree
with the aroma of Mushrooms ~resembling a spider’s web~

B. ZOBEE(BERBHW) AT 1
EDEVWHLDT7FVEY RALEBRV a2 F - R—0WXXEEHIC

Forest Beast(Pork Shoulder)Roast
Sweet Potato Paste with a Spell of Thyme-scented Jeu de Peau
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Beef Sirloin Roast Beef
with Seasonal Vegetables ~Chef's Special Sauce~
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Roasted Hayama Beef Round Red Wine Sauce
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Sauteed Wagyu Fillet of Beef
with Seasonal Vegetables
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Roasted Beyond Beef Vegan Perigueux Sauce
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Bread ‘- Coffee or Tea
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