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Chef special course
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Appetizers
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Yellowtail carpaccio, served with marinated radish
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Pork and stomach tripe aspic style, served with herb salad
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Soups
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Turnip cream soup
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Minestrone gratin soup (+¥ 500)
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Sea-foods
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Codfish and its soft roe meuniére, red wine sauce
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Spiny lobster and scallop sautéed, nantua sauce (+¥ 2,000)
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Meats
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Japanese beef cheek meat stewed, served with carrot puree
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Japanese beef filet steak, favorite sauce (+¥3,000)
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Desserts
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Kumquat compote, served with vanilla ice cream
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Chocolate mousse and raspberry sauce
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Coffee
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sk Image picture. % Prices include consumption tax, do not include service fee (10%)



