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Wagyu Sirloin Steak Course ¥12,000
T BEMAOY OV ATF—FI—X N\

Seasonal Vegetables Terrine Served with Aioli Sauce
HFEZEDTV—X TAAVI—AEIRZIT

Cream of Corn Soup (Hot/Cold)
EH5EAZLDIV—LA—T (IR-15)

Baguette with Butter
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Premium Japanese “Wagyu” Sirloin Steak (200g) with Wasabi Butter
HENGY—OA/ VAT —F(2008) HIUNZ—T
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Coffee or Tea
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Chicken Steak or Pan-seared Sea Bream Course
FFYATF—F FBEEOARTL DI

Seasonal Vegetables Terrine Served with Aioli Sauce
HFEDTV—X TAAVI—AERZIT

¥5.000

Cream of Corn Soup (Hot/Cold)
LH58AILDIY—LA—T (B-1)

Baguette with Butter ;
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Grilled Chicken Steak with Choice of Sauce
EEFRDFFVAT—F BIFADY—AT

Served with Leaf Salad, creamy mashed potatoes, pickled red cabbage,
and your choice of sauce: Teriyaki, Honey Mustard, or Dukkah spice

OR

Fresh fish with Mariniére Sauce
BEADYVT— VTV —A
% This dish Contains shellfish extract
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Coffee or Tea
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	Dinner Menu

