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Dinner Course A Dinner Course B
¥4,000 (8:2) ¥6,000 (8:2)
¥4,000 (tax included) %¥6,000 (tax included)
RO 74 EUBIRZ R vILFa bkl —
White fish confit with colorful vegetables *Xd) E%i CTOFT T AU NRTFRTF—L
ZIK E DA —F Homemade charcuterie Paté de Poulet with Autumn Vegetables and Foie Gras
Today's soup ZIK E DA—F

A UNBIEELL—MESETLCLEEN Today's soup

Please choose one of the main dishes.
. . BOZEOQN—=—KTVvI8H V—ATHA)T—=3X
b—FE2OARTIL KT —DU ) —LY—X Seafood wrapped in part brick with Sauce américaine

Pan-fried salmon with leeR cream sauce

of A % h—EERTA E B> TEIA EEARR
BEBRmoo—X b GBeef cheeks stewed in red wine from Ushiku Chateau
Roasted duck,

EMT,000HIZT "7 4 LROTIVI ZOHORRAALT, CEETEET

+1,000 yen: Grilled beef fillet, styled that day
EBEMT,000HIZT "4 AL v b—ERTA VERE> TRAAVEFHRKRR, CRETEEYT

+1,000 yen: Beef cheeks stewed in red wine from Ushiku Chateau

MAKE=EZ J)L—YY —2X T30 a— b r—F41T
European-style baked sweets with fruit sauce Mont Blanc shortcake style

Bk ek

Coffee BHIZEBTULE—PRBHIE - HHOBZEEME, RcBHLHTED, Coftoe

if you are allergic to certain foods or are observing dietary restrictions.



