pour le diner - :-.—

a la carte ~5».:
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Appetizer
TEFO—m

Marinated Bonito
with Japanese Ginger Flavor Foam
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Chef’s Plate
V7 NG —m

Sauteed Sea bream
BEHEOETL

Roasted Lamb
served with Seasonal Vegetables
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Pre Dessert
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Dessert
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Mignardises and Coffee or Tea
BIRD/NETF
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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

La Mer

de Setouchi
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Appetizer
ZHFO—m

Marinated Butterfish
with Japanese Lime Jelly
RV F D)L
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Cold-serve Abalone
with Fruit Tomato Espuma
MPENEE ZBEROLHE
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Sauteed Flounder
SFEHORTL

Roasted “Olive-fed Beef ” sirloin
Truffle sauce and Seasonal Vegetables
FN—=T7&" —ufDu— A
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Pre Dessert
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Dessert
74—

Mignardises and Coffee or Tea
BIHDNEF
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Due to the nature of the ”La Mer” course,
vegetarian menu is not available.
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¥17,710

Appetizer

.
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Fish
B

Meat
R EEE

Cheese
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Dessert
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Truffle-dressed Green Salad

TN)—=2 %78 W27 7437 bk ¥2,640
Marinated Local Fresh Fish served with Micro Salad
AWM THENEBERBOT)L RERESRROYFS ¥4,840
Hors d’oeuvre of the Day
A B DR ¥ ¥5,720~
Cold-serve Abalonewith Fruit Tomato Espuma ¥6,380
BMPFNAEE RBEOSH 7IL—VNMIAT—<
Fish of the Day
KB OB FE ¥6,820~
Roasted Duck served with Seasonal Vegetables
BAOT— A BFEADEF X ¥7,810
Roasted “Olive-fed Beef” rump

served with Seasonal Vegetables
FENBE A)—T75F 70 7TARADOu—A BFFDEFHF X ¥9,900
Assorted Cheese
F—ADRE) & ¥4,400

Half Portion ¥2,640

Dessert of the Day

RKBDTH—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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