Hors d’ceuvres & Soup, Salad 40— k70, 2—7, 355

1. Deep Fried Small Fish

ENEYNEI2UN RS

2. Today’s Soup
AKHDOA—T
3. Grilled “SAJIMA SAZAE”
Ve RIBDOH—1V v 7 3% —fix (1Piece)
4. “SASHIMI” Salad
EF RO S EY T &
5. “SAJIMA” Octopus Presse
el o7yt 7749y hY—RT
6. White Asparagus & Clams Almond Butter
RUA NT ARG HALMOT —F 2 RRF—fEE
7. Foie Gras & Beef Tongue Terrine on "MONAKA ”
THTITTERE DTV =X T
Seafood
1. Today’s Bouillabaisse & Risotte

T ew—LE4WY! F~v—NHEDODTATYX—A & UV vk

2. Today’s Fish

AKHOBTTY B! 22y 7iZBs:Rnl 280!

Meat

1.

Grilled Iberian Porc
FREAXRY alKrz v oI 7 ) = C

BERFRBR L RS, HFEFEORT A L HIAR
“ABURI” HAYAMA Beef & Risotto
EAoxRY JEERNEOY Yy b EiRkA T

“HAYAMA” Beef Sirloin Steak
B —n A 2T —%
(50g : ¥3,000 100g : 6,000 150g : 9,000

Cheese
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HETHAY 9

. Red Wine Braised “WAGYU” Beef Cheek & Conger

200g : 12,000)
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