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¥12,000

Amuse
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Entrée
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Flavors of Autumn Two types Smoked & Mesclun Salad
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Pan-Seared Scallops with Orange Sauce
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Today’s Pan-Seared Fish
White Wine Herb Sauce
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Pan-Seared Japanese Beef Tenderloin
Mushroom Sauce

Avant Dessert
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Red grape jelly and pear sherbet Pie accent
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Grand Dessert
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Chocolate Tart Mont Blanc  Red Berries and Vanilla Ice Cream 'ﬁ &
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Pain
v 4
Bread

Café
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Coffee or Tea
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*The main dish can be changed for an additional fee.
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Cotriade”(Brittany-Style Fish Stew) ~ Red Wine Vinaigrette ~
EFEHVERAOKRT L HEOv—X(+880M)

Pan-Seared Duck Breast from lwate ~ Mushroom Sauce ~
BAORTL K74 > —2(+2,750M)

Pan-Seared Venison ~ Red Wine Sauce ~

WHhTHELRDORT L EbY —2(+3,300M)

Pan-Seared Iwate Brand Beef Tenderloin ~ Mushroom Sauce ~

SRR X B BUA MRS T3 Tax-included in the price

Bonne Femme Ry 77 L

¥7,700

Amuse
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Entrée
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Flavors of Autumn Two types Smoked & Mesclun Salad

Poisson
BN —Ev e ) =Ry TF—FD740—=7) a7
N=TAVAETA V=R
Shinshu Salmon and Green Tapenade Phyllo Fruite
White Wine Herb Sauce
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Pan-Seared Duck Breast from lwate
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Mushroom Sauce

Dessert
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Créme Bralée <
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Pain
NV ﬂ
Bread

Café
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Coffee or Tea

KEMBETAA T4y Y2 DEENAHETT
*The main dish can be changed for an additional fee.

APYY—=F~FKTIA T4y b Ly eI~ (+T70M)
Cotriade”(Brittany-Style Fish Stew) ~ Red Wine Vinaigrette ~
BEAORT L K74 > —Z(+2,750/M)

Pan-Seared Venison ~ Red Wine Sauce ~
HE4ELAOKRTL EDy —2(+2,640M)

Pan-Seared Japanese Beef Tenderloin ~ Mushroom Sauce ~
WhTHELAOFET L HED Y —Z(+3,300/)

Pan-Seared Iwate Brand Beef Tenderloin ~ Mushroom Sauce ~

MR B BUA RS T Tax-included in the price



