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Etoile de la mer
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Produced by STELLA MARIS

pour le diner

a la carte +55.:

Terroir
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Amuse Bouche
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Marinated Local Fresh Fish
served with Micro Salad
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Soup of the Day
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Fish of the Day
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Stewed Beef
served with Seasonal Vegetables
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Dessert
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Coffee or Tea
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¥8.000
(¥9,504)

Deégustation
GIE:2
Spring of Hors d’oeuvre from Naoshima
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Chef’s Special Plate
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Seasonal Soup Soup ]
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Fish of the Day with Vegetables f Bl
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Coffee or Tea Dessert

This is our chef’s special menu. Please enjoy our chef’s selective
ingredients along with his expression of passion and creativity
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¥ 11,000
(¥13,068)

Green Salad
TV— YT ¥1,800(2,138)
Marinated Local Fresh Fish served with Micro Salad

Hors d’oeuvre of the Day

A H DRI ¥4,500~(5,346~)

Soup of the Day

AHDA—=T ¥ 1,800(2,138)
Fish of the Day
A H O fpkE ¥ 5,000~ (5940~)

Stewed Beef served with Seasonal Vegetables

FIRFADE AL BFEOBFEERAZT ¥ 5,800(6,890)

Japanese Beef Steak served with Seasonal Vegetables

FZoTROu—AR, RO AR T ¥7,800(9,266)

Assorted Cheese

F— RO B ¥2,800(3,326)
Dessert of the Day

ABOTHF—h ¥1,800(2,138)

Please advise of any special dietary requirements (Food allergies or dislikes.)
Please note that menu will change upon availability of the freshest ingredients.
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Prices not include 8 %tax and 10%service charge.
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