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Bamboo Shoot Scallpo Prosciutto Mille Crepe
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Clam & Sweet Bread Pot Pie
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“MISAKI” Tuna Pepper Steak Slow Roasted “Seseragi” Porc
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Grille de "Hayama Beef"
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Chef's Select Appetizer Medley
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Venison Wrapped Bacon
Blueberry Sauce
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iGrille de "Hayama Beef"
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Coffee
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Tasmania Salmon Mi cuit Red bellppers Mouse
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Shrimp Ricotta Cheese Ravioli Green Peas
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Catch of the Day
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Deep Fnied Veal Chops English Mastard Balsamic Sauce
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Menu Chef's Special =7 DA~ ra—A  ¥13,200
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Dessert Grille de "Hayama Beef"
BlUFHOT H — 3T + ¥ 1,500 CEILFD TV AT —F (T
EHTEXFET
Coffee

a—k—




