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Amuse

—DHHL A

Terrine of Eight Seasonal Vegetables
SHEIF D7) —X

Vichyssoise
N IDAATASY S

Pan-Seared Fresh Fish with Ravigote Sauce
fEEOER7LY SY4TV Y —R

Roasted Japanese Chicken with Cream Sauce

FHEHEDODR—ZAN ZY—LY—2R

Creme Citron with Crispy Meringue

sv—nsvtuy HIZH AV FEY

Coffee or Japanese black tea
2—bt— or WHIHFRLE

Bread

10,000

Please note: Menu may vary depending on weather, season, and availability.
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Amuse
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Marinated Duck and Figs with Couscous
LR D~ A A2 ZA”HKZT

Vichyssoise with Consomm¢é Gelée

VAV —R  aryATaviiic

Steamed Fresh Fish with Seaweed Beurre Blanc Sauce

RO T > —n BB ED TNV TS —RA

Roasted Lamb with Port Madeira Sauce

HFErom—2bF Hwb=773V—2

Melting Peach Délice
LATAkD 7Y R

Coftee or Japanese black tea
2—t— or Wb HKLAE

Bread

15,000

Please note: Menu may vary depending on weather, season, and availability.
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Amuse
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Terrine of Caramelized Apple and Foie Gras
MEOXx5AV L7477 5DFY) —X

Vichyssoise Royale with Peach
A4y =X uAxnEa T Bkedkic

Sautéed Lobster with Summer Vegetables

T=—nHEOVF— BEFERz

Grilled Shizuoka Beef Loin with Red Wine Sauce
FHEESF e —2D 7V R4V —2R

Fromage

Jn—=—>a

Melon Composition

AnrDaryRSyay

Coffee or Japanese black tea
2—t— or Wb HIFLE

Bread

20,000

Please note: Menu may vary depending on weather, season, and availability.
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