¥12,000

Amuse
Grilled broad bean, red wine salt
BN TREORTEHFEE K74 05

Appetizer
Grilled white asparagus, scallop, butterbur sprout crumble
Sakura shrimp and rocket leaf mango sauce
B Z/NXTHREMPILEDOFBEE
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Hot dish
Hard clam and spring cabbage potage
BHTEEFrRYDOREZ—V 2
Chef Katayama Soushu beef sirloin steak
AFilsiER Fish dish HMFEOY—0 27 —F

Raw cooked marble tuna with kelp oil and Hassaku orange sauce, sea urchin furikake
P FADIF a2 LEFOIYNT JPEY —XEERF AL

Meat dish
Grilled marinated pork, canola flower
Roasted whole onion, coconut milk sauce and Gruyere cheese
FTU—TBOX—FnyFvY R Eit
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Dessert
Shizuoka Green tea mont blanc
BEREGROEY 7Ty &BLICELT

Breads
Honey soy bread, Brioche
Whipped cheese butter, olive oil, balsamic vinegar
EbH2FH /N TUFya
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Sautéed Foie Gras UEDARY Y YT [7x75 7832 & +1,500M, Italian Caviar 18g
IATTITOYT [4 %Y 7E*v L7 18g] +10,000M, XV TEX v ET 188

A T4y vak [HENE] ~OEEIZ+3,300HTHEY £7,

Our signature dish “Sautéed Foie Gras” is available for an additional ¥1,500 yen,
Italian Caviar 18g is available for an additional ¥10,000
and you may substitute the main course with Soushu beef sirloin steak for ¥3,300 yen.
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