pour le diner - :-.—

a la carte ~5».:
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Turnip Soup from Kagawa Pref.
FNRE REDA—T

Spanish Mackerel mi cuit
from Seto Inland Sea with Spring Vegetables
WP NEE BOI XA
HEF RIS

Crab and Cauliflower Mousse
A IAT =¥ 7)) T 7T —DL— A

Sauteed Sea Bream from Seto Inland Sea
HFE NAEE BEORTL

Roasted Venison from Okayama Pref.
served with Blackcurrant Sauce
Bl R E B ARoOo— Ak
B A — A

“Teshima Lime” Ice Tablet
BB I LDTARY Tk

Dessert of the Day
RBDTH—h

Mignardises and Coffee or Tea
BIBZDNEF
J—bk— FRE R

The main dish can be changed to
Roasted “Olive-fed rump Beef”
at an additional cost of ¥1,540.
3B ot e ¥1,540 (20, AU Ty a%
CHN=TH?T7 0 TADT—ANITEBWEETET,

¥13,970

La Mer

de Setouchi
7 X—=)l

Turnip Soup from Kagawa Pref.
FNEE REDORA—T

Marinated Yellowtail from Seto Inland Sea
with “Teshima Lime” Flavor
HFNEE ~NTFDOT)L
EBEIMLDEY

Sauteed Abalone from Seto Inland Sea
with “Sanuki-miso” Sauce
HPE NAE BERYinTDOT7+08
BRI L LT DY — R

Sauteed Flounder from Seto Inland Sea
BPE NH&E F BRI

Roasted “Olive-fed Beef ” Sirloin
served with Truffle Sauce
FENEE “A)—74" 4 —vofrDo—2Zh
N7V —2A

Today’s Pre Desert
AEBDOTLTH—h

Dessert of the Day
ABDOTH—b

Mignardises and Coffee or Tea
BIRDNET
J—b— FAE AR

Due to the nature of the ”La Mer” course,
vegetarian menu is not available.
LaMerJldTa—Z2DHEHE Lk
NOIN)T R TEEEA,

¥17,710

Appetizer

.
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Truffle-dressed Green Salad
TN =278 N2 77457 Lyk

Marinated Local Fresh Fish served with Micro Salad
AR CHRNEHE RO RERESEEDOY IS

Crab and Cauliflower Mousse
R IATT =77 T 7T —DL— A

Sauteed Abalone from Seto Inland Sea with “Sanuki-miso” Sauce

P NAEE BRYIOTOT408 0 “BIRKLZ DY/ —A ¥6,380
Fish Fish of the Day
W R B D& AR ¥6,820
Meat Roasted Venison from Okayama Pref.
served with Blackcurrant Sauce
R IE BB E BEAROT—ZAN YA — R ¥7,810
Roasted “Olive-fed Beef” Rump served with Beef Broth Sauce
SNEE “F)—T74" 50 TADT—AS D20/ —2 ¥9,900
Cheese Assorted Cheese from “Yoshida Farm”, Okayama Pref.
F—=X THEAG F—ADRNEHE ¥4,400
Half Portion ¥2,640
Dessert Dessert of the Day
7Y —h RKBDOTH—h ¥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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¥2,640

¥4,840

¥5,720
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