COURSE PLAN

FOL Y ¥13,000- (HEH - P — EZE0%IA)
BRE - B - S5 NH) ST
¥13, 000- per person (consumption tax and 10% service charge included)
Food/Drink/Venue Fee(2 hours) included

DINNER MENU DRINK MENU

BELAT—I =T DF—XT VY —X HIANE
Cheese Terrine of Vegetables and Smoked Salmon Toast
AN= VT T4
RILEOV DTV O aF 2o H54 BT ) A — Sparkling Wine

“Daisen” chicken with Grain Gochujang Salad, Black Sesame Crispy

HUA Y~
BORU L TrrTIT7oY—R White Wine
Pan fried Sea Bream with W hite Wine Sauce
RUA v
EiEfEn—2D7 VL b~ bhT74 T2 fed Wine
Grilled Sirloin Steak and Tomato Fondue
B —r
~N)LT L —X Beer
Belle Héleéne
J T a—)LE—jb
NV Non-Alcoholic Beer
Bread
VoA K —
a—F— / ;f‘I% Whisky

Coffee / Tea

A

Soft Drink

BEHEX / Lo oVa—R /) =TI =Y 2 —R

Oolong tea/ Orange Juice / Grapefruit Juice

T VILFX O BREFEET OLEAIIBERYL, 000- (HERL « — 2EHA) THIG SETW iR & £,

¥1,000-will be charged in case of meal changes dueto allergies, etc. ( tax and service charge included)



COURSE PLAN

BOL Y ¥16,000- (HEHL - P — EZE0%IA)
BRE - B - S5 NH) ST
¥16, 000- per person (consumption tax and 10% service charge included)
Food/Drink/Venue Fee(2 hours) included

DINNER MENU DRINK MENU

HANE
Toast
AN—=g Vo TTA
Sparkling Wine

=Y DT =T Va7 xT T E=YEVATDY—A

Beetroot Air brioche and Foiegras with Apple Sauce

RIEA TDOA—T 4 T LIEINAE T =AY —DF

Squid "Sous-Vide" with Spinach Gooseberry Drops

HUA
N N i e — s ° White Wine
RKLEYVDZ I BYOAF 2Ty oI5 BfiFE7 ) A —
“Daisen” chicken with Grain Gochujang Salad, Black Sesame Crispy

RUA v

= 2> ° ST Red Wine

FLHTEVDORYL baARRUYY HBEEOXZXa—A
Pan fried John Dory Sauce "Fumet de Poisson" with Maitake mushrooms Ecume
v —
Beer

EESr—2AD7 ) V—=AFyTa RTvT =P E—0Dk
Grilled Sirloin with Beef Stock Sauce, Charred Northern ruby
J T a— )L E—)L
&/l/]\&&‘/ ‘\/ﬂ‘:Ef/yﬂ//\‘ Non-Alcoholic Beer
Tarte Tatin and Cinnamon Sorbet
Y4 AF—
s Whisky
NS
Bread
V7RV S
Soft Drink
Sk — /LK
Coffee / Tea BREN ) ALV Va—R ) T =TT —=Y T a—R

Oolong tea/ Orange Juice / Grapefruit Juice

T VILFX O BREFEET OLEAIIBERYL, 000- (HERL « — 2EHA) THIG SETW iR & £,

¥1,000-will be charged in case of meal changes dueto allergies, etc. ( tax and service charge included)



COURSE PLAN

FOL Y ¥20,000- (HEH - P — EZE0%IA)
BRE - B - S5 NH) ST
¥20, 000- per person (consumption tax and 10% service charge included)
Food/Drink/Venue Fee(2 hours) included

DINNER MENU DRINK MENU

E—YDOT =T VA a7 xT T E—=VEDATDOY—R RSl
Beetroot Air brioche and Foiegras with Apple Sauce Toast
L m ) e s AN=g Y T IA
ﬁ“f‘ﬁ/l)ﬁ@}(**?%T&ﬁQﬂ/uE 7“‘X/\‘UE‘®§T‘§ Sparkling Wine
Squid "Sous-Vide" with Spinach Gooseberry Drops
. . . RN . HYA >
RLEV DTN BYOaTF 2V 75 By ) A — White Wine
“Daisen” chicken with Grain Gochujang Salad, Black Sesame Crispy
. . s wUA
SHIOFRT L a2 RRT Yy BHEOTFa2—L A
Pan Fried Golden sea bream Sauce "Fumet de Poisson" with Maitake mushrooms Ecume
PN 8 B—
e p—_y Beer

Lemon Sorbet

- o s . . . J T a— )L E—)b
}1.52:‘:4:74) VDR T A — Y“—‘XZ]"?/‘]?U?/V /_ﬁ_://l/t‘”—@m Non-Alcoholic Beer

Roasted Japanese Beef Filet with Peppercorn Sauce, Charred Northern ruby

AF—
INESLI—TIVIDIV AL o Pa YaX—T HALER)—)—R v /\rNhisky
"Nakahora" Yogurt Cremedange with Rhubarb, Thyme and Berry Sauce
Y7 hrRYZ
aNZ Soft Drink
Bread . . .
BHEE / ALY Va—RA )/ =TT —Y T a—2R
Oolong tea/ Orange Juice / Grapefruit Juice
a—k— / RLA
Coffee / Tea

T WL O BE AT ORA BT, 000- GHERL « Y — B 2EHA) TG STVt & £1,

¥1,000-will be charged in case of meal changes dueto allergies, etc. ( tax and service charge included)
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