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Chef special course

A=a—X ¥6,000
A « KRHORA—7 « B F720X W - 5% —h . a—b—

Hors d’oeuvre / Soup of the day / Sea-foods or Main courses / Desserts/ Coffee

B =—Xx ¥9,500
TIa—RHiF A= OB - WEHE - T — K - a—k—
Amuse / Hors d’oeuvre / Soups / Sea-foods / Main courses / Desserts / Coffee

CIE3
Hors d’oeuvre
HANRF g @D T A7 R “ZT L7 /eSS HE &Rz

Couscous flavored gazpacho “Taboulé” with shrimps and sea-scallops

A—
Soups
AHDA—T(A 23—R)
Soup of the day

A=Y O s ) — L A=
Cold bitter gourd cream soup
F—Rlco SV A =F 7T 5
Onion gratin soup
AV VA2 L ERT FOBELY Y — 2 ZX—F XY Y T—1" (+¥500)
Cream potato soup with jelly comsommé “Paris soir” (+ ¥ 500)

p=op BB
Sea-foods
HEOT7 7 VAZWDTERIIDO T —T 2
Steamed sword-fish wrapped mushroom soup style
ARXXDORU L RUA T —R
Pan-fried sea-bream, red wine sauce
A E SHIEOT I 4 AZFERZ LSV —AZ (4 ¥1000)
Deep fried oysters, tartar sauce (+ ¥ 1000)
Py
Main courses
Ex e Neava VOFRFENUVHBEE N7 AR—XY— X
Roasted pig’s feet flavored herb bread crumbs
bifpEE frFe—2ARO Y T— RTY Y —R
Sautéed veal, sweet pepper sauce
A7 4 VRO AT —F  BIifHO Y — AT (+¥1,500)
Fillet of Japanese beef steak with favorite sauce (4 ¥ 1,500)

FH—}
Desserts
AkDa L R—Fr & 77 RO 7 L—h aa)F oy VDY LANEx
Peach compote and guava cream with coconuts sherbet
SN Faalb—rDr)—Lbtvwrd—Y—R <wrIA—0YNL_EHC
Milk chocolate cream and mango sauce served with mango sherbet
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Coffee
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Chef’s special seafood course

A=z—2AX ¥7,000
T X a— X i A7 OB Ex AEEL s 7Y — b - 2 —b—
Amuse / Hors d’oeuvre / Soups/Sea-foods or Main courses / Desserts/Coffee

B=—2x ¥9,500
TS a— K - fEE - AT SR - R - S b m e
Amuse / Hors d’oeuvre / Soups / Sea-foods / Main courses / Desserts / Coffee

EIE3
Hors d’oeuvre
HANRF g @D A7 A “BZT7V7 /g LWL E &S
Couscous flavored gazpacho “Taboulé” with shrimps and sea-scallops

A—
Soups

T—YoOmils ) —LA—7

Cold bitter gourd cream soup

F—Rlco SV A =F 7T 5
Onion gratin soup
AV VA2 LERT FOBELY Y — 2 Z2—F XY Y T—1" (+¥500)
Cream potato soup with jelly comsommé “Paris soir” (+ ¥ 500)

p=op BB
Sea-foods
HEOT7 7 VAZQATERIIEO T —T 2
Steamed sword-fish wrapped mushroom soup style
ARXXDORU L RUA T —R
Pan-fried sea-bream, red wine sauce
A E SHIEOT I 4 AZFR XL Z LY —2 (4 ¥1000)
Deep fried oysters, tartar sauce (+ ¥ 1000)
Py
Main courses
e Neavag  OFENNUREEE RXTILR—XY—X
Roasted pig’s feet flavored herb bread crumbs
bifpEE frFe—2ARO Y T— RTY Y —R
Sautéed veal, sweet pepper sauce
47 4 VRO AT =% BhfH0 Y — AT (+¥1,500)
Fillet of Japanese beef steak with favorite sauce (4 ¥ 1,500)

FH—}
Desserts
AkDa L R—F T 7307 L—h azaF vy VDY ANEKL
Peach compote and guava cream with coconuts sherbet
SN Fagal—rDr )= d—V—RA < d—0 /N EIT
Milk chocolate cream and mango sauce served with mango sherbet
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Coffee



