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Amuse
Soymilk skin with consommé jelly and salmon roe
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Appetizer
Marinated seabream & queen crab “Kobujime”
Tomato consommeé, orange and black garlic vinaigrette
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Chef Katayama .
priffiycel Hot dish
Peach vichyssoise
o4y 7—X
. . Soushu beef sirloin steak
Fish dish HBMEDY -0 Y 2F—%
Scaled grilled seabass, marriage of dried tomatoes and pistachios
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Meat dish
Woodfired local chicken with honey and lemon
Summer truffle mashed potato and apple juice
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Dessert
Vacherin style oriental soup with vanilla ice cream
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Breads
Honey soy bread, Brioche
Whipped cheese butter, olive oil, balsamic vinegar
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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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