“Dinner A”

APERITIF

*

AMUSE
%

WHITE ASPARAGUS & KEGANI & OURSIN
HWDRTA T ANRT I A~ Bl L EPE
White asparagus with cral and sea wichin
%

YUBA & CLAM
HGRELI LR ~KDFDORHY
“Yuba” and clam with soup, fragrance of “Kinome”

%
HOMARD & MANGANJI

F—=NTN—~KHREFE OB H L
Cuilled lobisten with “Manganji” pepper sauce

%

WAGYU & TRUFF
mrer~7x777& M) a7
Guilled Wagyu pie with sauteed foie gras and tuffle sauce
%

FROMAGE
FElE7a<—a EERBNT IV
Chieese with natural heney
%
AVANT—DESSERT
BRI < 1B DIRD P 7 ) —LEBY —
Safura cream and jelly

*
DESSERT

WHRNLELDEL MELT
N—BLFIEY I T=REFX X TAVTA AT Y — A
“Setauchi” leman tant with hazelnut dacqueise and caramel ice cream

%

PETIT FOUR / COFFEE or TEA
INBEF / a—b— FRE LA

¥25,000 (¥30,250)



