m Dinner Course
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WINE AND DINE 17:30 - 20:00
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Amuse-Bouche

Snow Crab and Apple Remoulade
hz—&VUrIdoL L7—FR

Marinated Yellowtail with Ginger Jelly Dressing
fio~x) xEEZDVaL LYy YV

Potato Pavé with Raclette

R b7 2Ly b
Sweet Potato and White Radish Soup
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Sous-Vide Monkfish with Crown Daisy Genovese-Style Sauce
EEDR—7 4 —F &EREFOY /T x—+

Roasted Lamb Spare Ribs
FEORRTY 7OEEA—X k
OR
Grilled Toyama Beef Sirloin with Baked Kaga Sweet Potato , Truffle Sauce

ELMFET—O14 >0 VIL(B0g) REEEFONAZ Y a7 —X (+¥3,000)

Bread and Smoked Butter
TLy RERE—TNZ—

Dessert

Basque Cheese Cake
WA F—X4y—=F

Coffee or Tea
Od— b —XITHF

¥ 8,000



Gourmandise / 7L~ > T 4 —X

Amuse-Bouche
Snow Crab and Apple Remoulade
hzeyryaolL L7—FR

Marinated Yellowtail with Ginger Jelly Dressing
o< rEEZDTV AL RLy Y >»S

Potato Pavé with Raclette
RTFbXNX T Z0Ly b

Sweet Potato and White Radish Soup
EDFVWHLERRBDOR—7

Fried Cod Roe with Green Onion Espuma
BF7Vy b RBOIXRT—%

Sous-Vide Monkfish with Crown Daisy Genovese-Style Sauce
DR —J 4 — K @EREFOY /) Tz—+H

Roasted Lamb Spare Ribs
FEORRT ) 7OEEBED—X k

Roasted Beef Rump with Japanese Pepper and Sesame Sauce
EEFEERNOR—X b ELUMESHAKRDOY — X

OR

Grilled Toyama Beef Sirloin with Baked Kaga Sweet Potato , Truffle Sauce
24 —nA4 07 )LbB0g) BAEEESEFONAT b 17V —2X (+¥3,000)

Bread and Smoked Butter
TLy FERE—TNNE—

Dessert

Basque Cheese Cake
NRYF—=Xr—=F

Coffee or Tea
I— b —XITHF

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
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Please let us know if you have any food allergies, special dietary requirements.
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*All prices are inclusive of tax and service charge.
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