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Pleasure of a Bite

—H DL

Turban Shell Light Nage
Salad Style
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Chilled White Peach Soup with Lobster-Flavored Jelly
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Please choose a main dish.
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Steamed Sea Bass from Mikawa Isshiki
Red Wine Sauce with Hatcho Miso
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or

Grilled Australian Sirloin
Served with Whole-Grain Mustard Sauce and Seasonal Summer Vegetables
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or

Canadian Lobster and Scallops

B EA—NEELERZT (+¥1,600)

Domestic Beef Tenderloin or Japanese Black Beef Tenderloin

EREL 7V H(EF¥2,200) or BEEF47 4L BI(+3¥3,700)

T-Bone Steak
T-IR—V AT —F% 250g (+¥4,500)

Acidité Estivale
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Coffee or Tea
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9,000

Prices include tax and the service charge.
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If you have any food allergies, please let your server know before ordering.
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Homemade Duck Sausage with Lentil Salad
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Nagasaki Soft Shelled Turtle and Summer Truffle Consommé Royale
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Grilled Marbled Sculpin from Tahara
Veal Jus Vinaigrette
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or

Lobster and Scallop
Fw—NGELREZT (+¥1,600)

Poéled Japanese Black Wagyu Beef Tenderloin
Orloff Style with Mushroom Duxelles Bordelaise Sauce
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Peach Melba TIAD Style
B —F-« 21N TIADA

Coffee or Tea
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14,000

Prices include tax and the service charge.
LRUBH I BB —E AR N E EN TR ET,
If you have any food allergies, please let your server know before ordering.
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~Amuse~
Pleasure of a Bite
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~Premier~
Conposition of Ezo Abalone and Green Asparagus
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~Deuxieme~
Bulgarian Foie Gras
A Selection of Preparations
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~Poisson~
Canadian Lobster Today's Style
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~Viannde~
"Aichi" Duck a Ma Fagon
Red Wine Sauce
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~Dessert~
Opéra au thé Vert with Seasonal Citrus
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Coffee or Tea
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