Bourgogne JJ)Ld—=a
¥9,900

Amuse
—OnEHEL I
Starter

Entrée
BBE Lo~ Y x
EFEOE—Y
F—Ry—REHE(C
Marinated Yellowtail which made smoking lightly
Two kinds of Beetroot
with Cheese Source

Entrée 2°
ML B D L—R
TAYR—2
BEOYT—
Mousse of the Scallop
Bouillabaisse
Sauteed Turnip

Entrée 3°
7+ T 770K L
EDTIL—T
NTI7Y—R
Duck Foie Gras Poiret
Chestnut Paste
Madeira Sauce

Soupe i
EDFVWHDRE—Ta
Sweet Potato Cream Soup

Poisson
fEEAND LTIl
T=VT Ty =R
FagvILERNE T Y — LA
Meuniere of the Tuna Cheek Meat
Butter Sauce of the White Wine

Mushroom and Herb Paste and Egg Yolk Cream

Viande
ELFRRO BT 1
FRIA Y —2R
Roasted Hayama Beef Round
Red Wine Sauce
or
PN/ -1o] = 5P
SVTNEY DY —R
Roasted Pigeon
with Simple Jus Sauce
2B~ FENET GREE TICETFH)
HKIN—THTAA VHBER—CBEVELET
¥from two guest~
¥reservation only

Dessert
HEDT 727>
A—TN DoY) =LA
Vacherin of the Citrus

Yogurt cream

Pain
NV

Bread
Café

O—b— XIFfLE
Coffee or Tea

TAVREIEDETT T X¥1,300CEBMEANE T

[7av—YaBYEhbe N—7HA4X]
Half-size Assorted Cheese
( Additional charge 1,300yen )

IR (4 BRAAMIE TF Tax-included in the price

Bonne Femme ARy 77 .L

¥7,700

Amuse
—OnEHELH
Starter

Entrée
HEWLEHo< Y
EfEOE—Y
F—RY—REHIC
Marinated Yellowtail which made smoking lightly
Two kinds of Beetroot
with Cheese Source

Entrée 2°
ML BEDL—R
TAVN=2
BOYT—
Mousse of the Scallop
Bouillabaisse
Sauteed Turnip

Soupe
TOFEFVHLDRE—Va
Sweet Potato Cream Soup

Poisson
EFENO LTI
T=NT Ty —2R
TaoRNERES Y —L
Meuniere of the Tuna Cheek Meat
Butter Sauce of the White Wine
Mushroom and Herb Paste and Egg Yolk Cream

Viande
BEREO DT 1
N—RZy T2l
by —2R
Roasted Ezo Venison
Parsnip Puree

Port Wine Sauce

or
HENRy FRORAT 4
ZMOBFIRR
~Y T THRRY — R~
Roasted Beef Skirt Steak

with Seasonal Vegetables
~Chef's Special Sauce~

Dessert
WEOT 727w
=N bDT Y —L
Vacherin of the Citrus
Yogurt cream

Pain
Bread
NV

Café
O—b— XIF IR
Coffee or Tea

XA VT4 amTTA¥LA0ICTT Yy TTL—F
[2EME74LHADOT 4 ZHOBIRZ ]

Roasted beef fillet with seasonal vegetable
( Additional charge 4,400yen )

KIORMIE ILHEFIAAIEIE TS Tax-included in the price



