COURSE

s0EY ¥13000- BN +— £z #10%32)
PEE - PIHY - SHECHRM) T

¥13, 000- per person (consumption tax and 10% service charge

COURSE MENU

BELEAE—7 P —F L DF—XT Y —X
Cheese Terrine of Vegetables and Smoked Salmon

ANEITEINTDRE—T 2
Peas and Milk Potage

HEORT LV 77TV —2A
Pan fried Sea Bream with White Wine Sauce

EESFw—2AD 7Y A~ 7FrTa

Grilled Sirloin Steak and Tomato Fondue

TaRy VayFF—ADL—A
"Sumo Citrus” and Ricotta Cheese Mousse

VAN
Bread

a—k— / RIK
Coffee / Tea

Food/Drink/eHd8®ee(2 hours)

DRINK MENU

LI NTE]

Toast

RIN=9 ) To74>
Sparkling Wine

BO4 v

White Wine

FIAY

Red Wine

E—iL

Beer

JUF7ILa—ILE—IL

Non-Alcoholic Beer

U AF—
Whisky

YI2LhERUDY
Soft Drink

R/ AL oVa—R ) JL—TTN—=Y T a—2R
Oolong tea/ Orange Juice / Grapefruit Juice

T LR —EDBEEET DL ITHIRYL, 000- GHERL - H— B ZBHA) THIS STV ZZE £,

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



COURSE

H£0&Y ¥16,000- BH2AN 9 —ez810%2)
BBE - BRAHY - BECERM) 8T
¥16, 000- per person (consumption tax and 10% service charge

Food/Drink/eHd8®ee(2 hours)

included

COURSE MENU DRINK MENU

TIv I AN =T OT TV d v abk Ty TTT ZAEIEDY—R HOARE
Black Olive air fryer Brioche and Foie Gras with Pea Sauce Toast
A=) T4y
BHEOIERLIE R T A N T ANTGHA BOT 4327 Ly b Sparkling Wine
Smoked Cherry Trout and White Asparagus with Cherry Blossom Vinaigrette
. B7A Y
KILEYVDZ YL BYOaF 2T v P55 BT ) AL — White Wine
“Daisen” chicken with Grain Gochujang Salad, Black Sesame Crispy
FIAY
FLEOIEVORTL BRI Y= [IEDOTFa2—A Red Wine
Pan fried Sea Bream with Bisque sauce and Wild Vegetables Ecume
E—IL
EHEFn =207 V)V V=AYV KTy T Fx T AV EA=A Beer

Grilled Japanese Beef Loin with Jus de Boeuf sauce and Carmelized Onions

JUFIa—ILE—)
FEOv AL DT 2T Non-Alcoholic Beer
Strawberry and Jasmine Vacherin
T4 AF—
aNVZ Whisky
Bread
VILEYLY
a—tb— /KK Soft Drink
Coffee / Tea " NN N 5 e
BEER / ALY Va—R /) TL—T TN =YV a—2R
Oolong tea/ Orange Juice / Grapefruit Juice

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

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



COURSE
BUEY ¥20,000PLsAd: - +— 2 810%

1A)

V20, GRS BRI R 45 B (2B e
Food/Drink/e¢HdeBee(2 hours)

included

COURSE MENU

DRINK MENU

TI9IF V=T DT TV Ay alTZ 4T 7T ZAEITDY—A

Black Olive air fryer Brioche and Foie Gras with Pea Sauce

PUBOIERLL R T A b T ARG H A BOT 4 X7 Ly b
Smoked Cherry Trout and White Asparagus with Cherry Blossom Vinaigrette

RhEVDr7 I BYOaTF 2T 75 BifH7 U AL —
“Daisen” chicken with Grain Gochujang Salad, Black Sesame Crispy

AT S EHAEEORYL BRI Y—R UEDOTF a2 —A

Pan fried Sujiara and Peony Shrimp with Bisque sauce and Wild Vegetables Ecume

LES Y —_vh
Lemon Sorbet

EEr74oLrouT 4 VY—ZFwRITL FyTAVEA=F

Japanese Beef Fillet Roti with au Poivre sauce and Caramelized Onionsby

IRNESI—T NVIDIV AL Vo YasX—T FALER)——2
"Nakahora" Yogurt Cremedange with Rhubarb, Thyme and Berry Sauce

TPTAT IV
Petit four

NV
Bread
a—tb— / RfIA
Coffee / Tea

HLANE
Toast
A=) vTo4 Y
Sparkling Wine

=R Y

White Wine

FIAY

Red Wine

E—J

Beer

JU7ILa—)LE—)L

Non-Alcoholic Beer

A F—
Whisky

VIrRYLY
Soft Drink

BEER / ALV a—R /) TL—FTIN—Y TV a—R

Oolong tea/ Orange Juice / Grapefruit Juice

T LN F—EOBREETEDOLEITHIRYL, 000- GEEBL - ¥— B 2BHA) THIS STV & 9,

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