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Today's Amuse
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Lightly smoked cherry trout with wasabi coulis and beetroot sauce
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Oven-baked octopus and new potato cocotte with garlic herb butte
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Clam and spring vegetable saffron cream soup
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Pan-fried red sea bream with sakura shrimp and parmesan gratin, served

with American style risotto
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Grilled domestic beef loin with two kinds of new onion sauce

and roasted spring vegetables
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Fraise Jubilee: French strawberry ice cream with almond tuile
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Coffee or Tea
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Today's Amuse
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Lightly smoked cherry trout with wasabi coulis and beetroot sauce
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Oven-baked octopus and new potato cocotte with garlic herb butte
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Clam and spring vegetable saffron cream soup
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Pan-fried red sea bream with sakura shrimp and parmesan gratin, served

with American style risotto
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Grilled domestic beef loin with two kinds of new onion sauce

and roasted spring vegetables
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Fraise Jubilee: French strawberry ice cream with almond tuile

I—Eb—XIFHZE

Coffee or Tea
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Lightly smoked cherry trout with wasabi coulis and beetroot sauce
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Oven-baked octopus and new potato cocotte with garlic herb butte
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Clam and spring vegetable saffron cream soup
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Pan-fried red sea bream with sakura shrimp and parmesan gratin, served

with American style risotto
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Grilled domestic beef loin with two kinds of new onion sauce

and roasted spring vegetables
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Fraise Jubilee: French strawberry ice cream with almond tuile
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We may not be able to deliver due to the season or weather
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A 10% service charge will be added to your bill

¥1,650(%tk¥1,500)

¥1,320(#:4:¥1,200 )

¥1,320(%t15¥1,200)

¥3,850(t42¥3,500)

¥4,950 (%t15¥4,500)

¥1.320(t1x¥1,200)




