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Today's Amuse
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Lightly smoked saury with lentil salad and a balsamic accent
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Michinoku Clear Stream Chicken Foie Gras and Mushroom
Chausson served with fragrant roasted chicken extract
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Sweet Potato Potage with Cacao Flavor
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Sautéed hairtail fish served with a coulis of autumn eggplant
and leeks and a clam and pancetta sauce
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Sautéed domestic beef loin, served with Café de Paris butter
and a light red wine sauce
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Chocolate cake served with spiced fig compote and French vanilla ice cream
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Coffee or Tea
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Today's Amuse
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Lightly smoked saury with lentil salad and a balsamic accent
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Michinoku Clear Stream Chicken Foie Gras and Mushroom
Chausson served with fragrant roasted chicken extract
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Sweet Potato Potage with Cacao Flavor
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Sautéed hairtail fish served with a coulis of autumn eggplant
and leeks and a clam and pancetta sauce
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Sautéed domestic beef loin, served with Café de Paris butter
and a light red wine sauce
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Chocolate cake served with spiced fig compote and French vanilla ice cream
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Coffee or Tea
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Bright Coast Dinner_a la carte
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Lightly smoked saury with lentil salad and a balsamic accent
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Michinoku Clear Stream Chicken Foie Gras, and Mushroom Chausson served
with fragrant roasted chicken extract
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Sweet Potato Potage with Cacao Flavor
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Sautéed hairtail fish served with a coulis of autumn eggplant and leeks
and a clam and pancetta sauce
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Sautéed domestic beef loin served with Café de Paris butterand a light red wine sauce
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Chocolate cake served with spiced fig compote and French vanilla ice cream
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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(%t#:¥1,500)

¥1,980 (#t1x¥1,800)

¥1,320(%t1%¥1,200)

¥4,180 (t#:¥3,800)

¥5,500(#t4%¥5,000)

¥1.980(#t1%¥1,800)




