|>¢EI Dinner Course
/

—_—

T4 F—3—X
Korare
17:30 - 19:30

Prelude/ 7L VU 2 —F

Amuse-Bouche
Firefly Squid Oil Confit
RENADOFAI)ILOY T 4

Asparagus and Mozzarella with AMANATSU
TARTZHRAEEYY 7L T7F—X HEDY 1 &HI(C

Seasonal New Onion Veloute
HERZOTIL—T

Duck Confit Risotto\
RO 74Dy b

Poélé de Seasonal Fish [SAWARA] with Crawn Daisy Paste
BEYTZDORTL HFEEFOR—X K

Red Wine Braised TOYAMA Pork
BWR—T7NNTHDRTA V=&
OR
Grilled TOYAMA's Beef Sirloin with korare Style HOBA Miso
FLMFY—aA4 D7 YL(B0g) AT LRXAILOFIEKRE % KR T(+¥3,000)

Bread and Smoked Butter
TLy RERE—TNRNEK—

Dessert

Matcha Mousse
TR L— R

Coffee or Tea
O— b —XIFHE

¥ 8,000



Gourmandise / 7/~ T 4 —X

Amuse-Bouche
Firefly Squid Oil Confit
REINADOFA )LV T 4

Asparagus and Mozzarella with AMANATSU
TARTZHREEYY 7L T7F—X HEDY 2 &HIC

Seasonal New Onion Veloute
HEBOTIL—F

Mousse de Sugar Peas
AFyTITVRIDL—R

Pocher de ASARI Clams with YUZU Crust
BEHIYDOMHFITA B

Duck Confit Risotto
BERERNOI 74D Yy b

Poélé de Seasonal Fish [SAWARA| with Crawn Daisy Paste
BEYTZORTL HEEFOR—X K

Red Wine Braised TOYAMA Pork
BIUR—INNTAHDKRTA &

OR

Grilled TOYAMA's Beef Sirloin with korare Style HOBA Miso
ZLMFEY—0A D7 VIIBOg) TTL AKX AILOFEREZ 7K X T (+ ¥ 3,000)

Bread and Smoked Butter
TLy RERE—TNRNK—

Dessert

Matcha Mousse
BREL—X

Coffee or Tea
O—b —XIFHE

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
ZHOBMOEANKAICEY A Z 2 —ABNEDLDL I ENTITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLAX—BHPEEHRICOVTOIBELICDEL L TERZ Y ZIZBHRLDIF T L,
*All prices are inclusive of tax and service charge.
FREMEICIIRE - Y—EXRREENET,



