pour le diner =—x:=.—

a la carte »ss1 1

Ciel

)b

Appetizer
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Spanish Mackerel mi cuit
with Yuzu and Varicolored radish
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Chef’s Plate
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Sauteed Sea bream
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Roasted Venison from Okayama
served with Blackcurrant sauce
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Pre Dessert
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Dessert
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Mignardises and Coffee or Tea
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* The main dish can be changed to
Roasted “Olive-fed rump Beef”
at an additional cost of ¥1,540.
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¥13,970
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Appetizer
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Marinated Young Yellowtail Tuna
with Lime Flavor
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Sauteed Abalone
with “Sanuki” miso sauce
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Sauteed Flounder
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Roasted “Olive-fed Beef ” sirloin
Truffle sauce and Seasonal vegetables
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Pre Dessert
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Dessert
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Mignardises and Coffee or Tea
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Due to the nature of the ”La Mar” course,
vegetarian menu is not available.
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¥17,710

Appetizer

Fish
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Meat
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Cheese
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Dessert
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Green Salad

TN =55 ¥2.640
Marinated local fresh fish served with Micro salad

AR THRNEBERBDOT)X KB RESEROY 7Y ¥4,840
Hors d’oeuvre of the Day

ABDRETE ¥5,720~
Sauteed Abalone with “Sanuki” miso sauce ¥6,380
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Fish of the Day

A BDBFE ¥6,820~

Roasted Venison from Okayama served with Blackcurrant sauce

LB E BROTU—AN AR/ —R ¥7,810
Roasted “Olive-fed Beef” rump

served with Seasonal vegetables
EMNEBE A)—7% 50 7TROu—RAN BEFDEFE ¥9,900
Assorted Cheese
F—ZDBR) S ¥4,400

Half Portion ¥2,640

Dessert of the Day

RKBDTH—k ¥2.310

Please advise us of any special dietary requirements such as food allergies or dietary intolerance.

Please note that menu will change upon availability of the freshest ingredients.
Prices include tax and service charge.
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