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Amuse-Bouche
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Pavé de poulet deTajima et sauce a I’ oignon d’Awaji
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Assiette de fruit de mer du jour
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Soupe du jour
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Poisson de Setouchi du jour
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Goujonnette de daurade de momiji Setouchi aux champignons d’automne
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Poulet de Tamba rdti et velouté de chataignes et Iégumes d’automne et bouillon de poulet parfumé de thé
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Beeuf poélé et gateau au potiron et de gorgonzola sauce xéres

INT A Y TR — b
YETRTA YIRS 2 DS ELTEY T,
SHEDFF— e BRI

Dessert maison au choix
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Café ou Thé
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Mignardises
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4,800 (32 5,280)
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6,200 (8::2 6,820)
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If you have any allergy in food or you do not eat, please kindly inform us.
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The prices above are in Japanese yen, and 10% service charge will be added to the prices.
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