LA MAISON COURSE

3600

AMUSE —

Pumpkin Soup with Gnocchi

BHRORZ—Ya
ZavFXtSSFNRE DT F 2 — A

COLD APPETIZER e—

Fresh Fish Tartar with Herb Salad
HADRNVEI 242577 —LDH 5K

—— SPECIALITE

'Oeufs Cocotte"
Oven Baked Mushroom and Egg with Truffle

HMN)a7tERvyYar—20DU 720y

PLEASE CHOOSE ONE MAIN DISH BELOW
TR OBHFADXA Y 2 BRI 0,

+ Red Wine-Braised Pork with Sauteed Spinach
BRYLKOKRTAVEIRAS EZINAEDY T —

- Sauteed Salmon and Cauliflower with Fish Stock
Y- ORIL HYVT7I5U—tbaXFRuYY

Japanese Beef Hamburg Steak and Foie Gras (+700)
BEMFONNR=T 757750V 57— (+700)
XEBREED ORI PNRFER Y

— DESSERT —

PLEASE CHOOSE ONE DESSERT BELOW
TEP»OFFADTHF -2 HEULI3 0,

+ Strawberry Vacherin Glace
HhEFHIDT7rYas>rI vt
+ Tanba Chestnut Mont Blanc
FiEEDEY TS5
+ "Basque Style" Cheese Cake
INADF =X —%

Coffee or Tea
“Mariage Freres” Tea (+300)
a—bv— Fd AL
2V 7—=Ya7L = (+300)

If you have any food allergies or intolerances,
please do not hesitate to contact the restaurant service staffs.
AWTULAF -2 HFHLOBERRZZy 7I0HBLFI RS0,

All prices include tax.IO% Service charge will be added to your bill.
FORMiRE S BIR 2 B A TH 24, Rorflifb oL T10% 04 — ¢ 2K 2 BIRTHERL 2 3.

CHEF’S COURSE

5500

AMUSE —

Pumpkin Soup with Gnocchi

HRORE—Ta
ZavFES SRR =D FHF -1

COLD APPETIZER - =———

Spanish Mackerel Carpaccio
with Green Onion and Olive Sauce

FEDO ANy Fa NFRIFLFV-—TDV—-2

SPECIALITE —

"Oeufs Cocotte"

Oven Baked Mushroom and Egg with Truffle
Er) a7t ER)IwyYar—20v 730y

FISH ——————

"Bouillabaisse A La Maison"

TAXR=R T 5 R

MEAT

Roasted Japanese Beef with Red Wine Sauce

TAKE
ouT

KHAOa T4 oLy —2

DESSERT —

PLEASE CHOOSE ONE DESSERT BELOW
T2 HEEDOTFF -2 BB S0,

« Strawberry Vacherin Glace
HhEBHIDYrTaszvI vt
+ Tanba Chestnut Mont Blanc
PHEEOEY TS5
+ "Basque Style" Cheese Cake
INADF =R —F

Coffee or Tea
“Mariage Freres” Tea (+300)
a—v— Fid AL
2 )7 —=Ya7L = (+300)

W27 F—-27—%
PAZX:1F—v (ER12cm)
fili#% : 2,500 (FiiA)




