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CHEF'S SPECIAL COURSE 10000

XIHIEREDFANZI—XTIDOTIHMETIZIFHUEEEVWLEY,
AZa2—E—FITT. NBRIEZDHOBMIZE>TARABNERYNET,
Because it is a special course, reservation is required by the 3day before.
This course is limited to only 1group per 1day. We will serve the very seasonal ingredients by chef's choice.

AMUSE

FRUIT TOMATO FROM "KOCHI" AND RAW SEA URCHIN
EMEETJIL—YRTREESIC

COLD APPETIZER

YELLOWTAIL FROM "MIE", LEMON AND WASABI
SEEENTY LEVELZE

COLD APPETIZER
MARBLED HORSE MEAT FROM "KUMAMOTO"
BRARE BRYEA

HOT APPETIZER

FOIE GRAT AND CONSOMME
TAT7TZ AVYA

FISH
FAT GREENLING FROM “HOKKAIDO” AND WHELK
HEER 7AFXEVTEH

MEAT
JAPANESE BLACK BEEF AND JAPANESE BUTTERBUR SPROUT
REBENGF RAIEDEDS

Fal
PAELLA WITH FIREFLY FROM “TOYAMA” AND CANOLA FLOWER
BEILEE RILADEFZDTED/IATY T

st DESSERT

LEMON GRANITE AND "KAJIYA FARM" HERB
LEVYDI =T BAEBE/N—7

2nd DESSERT

CREME ANGERS WITH STRAWBERRY
JL—L¥ ¥ B

CAFE

COFFEE OR TEA
I—b—XIFHE

HAZa— - REEFHICLYVRLZSANIIVET,
XKIZENOHNBERADEETIIVET,
*Menu and prices may vary depending on the season
*All prices includes tax. No service charge required.



