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Etoile de la mer
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Produced by STELLA MARIS

pour le diner

ala carte 5.

Terroir

~7Tay—)L~

Amuse Bouche

BRIOBIEL I

Marinated Local Fresh Fish
served with Micro Salad

AR TR fE D~ 1
RS WARBRE DY T X 2R T

kkek

Soup of the Day
ABDA—T

Rk

Fish of the Day
A H O fak et

skeksk

Stewed Beef
served with Seasonal Vegetables

FIFIZR DEIA I~
BF =D 2Rz C

Rk

Dessert

FHPF—h

Coffee or Tea
a—b— FoE ALA

¥ 9,680

Dégustation

~FXaAH LT~ Appetizer
ElIBZS
Early Summer of Hors d’oeuvre from Naoshima
ELIS XY A DRI
Chef’s Special Plate
T 7B
Seasonal Soup Soup )
DA A=
Fish of the Day with Vegetables Fish
FIDFUBHER L 2R B 52 fopE
Meat of the Day Meat
AR HOPEEE LR
Pre Dessert
FLF Pk
Dessert
7 —h Cheese
F—%
Coftfee or Tea
a—b— FE ALA
Dessert
This is our chef’s special menu. T H—k

Please enjoy our chef’s selective ingredients along
with his expression of passion and creativity.

a7 RBENE A —TCIIWNET
IBREN =By =7 NES
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¥ 13,310

Green Salad
T)— T H

Marinated Local Fresh Fish served with Micro Salad
TR TN fiEf DO~ R KBRS ZEOVIX EA T

Hors d’oeuvre of the Day
A H ORI

Soup of the Day
AKHDA—T

Fish of the Day
A HOfEHE

Stewed Beef served with Seasonal Vegetables
FIRIZHDEIAS KD HAIRZ T

Japanese Beef Steak served with Seasonal Vegetables
FEZ 7 ROB—AN KO REZIRA T

Assorted Cheese
F— XD EoH

Dessert of the Day
AHOTHF—h

Please advise of any special dietary requirements (Food allergies or dislikes.)
Please note that menu will change upon availability of the freshest ingredients.

TUNAF—BMNISWETEHEIT AZy T ~BRLT FEU,
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¥2,178

¥ 4,598

¥ 5,445~

¥2,178

¥ 6,050~

¥7,018

¥9,438

¥ 3,630

¥2,178

Prices include 10%tax and 10%service charge.
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