pour le diner

Menu du Chef

HANF =
Gazpacho

TATT T F b TarY-AYrrery7)ay b
Foie Gras Torchon with Riesling and Apricot

MNAZDZ A1
WBROT—NT 7Y =R
Scallop Ravioli
Seaweed Beurre Blanc

SHADOKRY =
FKEHEE 37508 T4 ¥ R—2
Poached Kinmedai
Saffron from Akita and Bouillabaisse

F/7aDH Ly b PJaT7V—R
Mushroom Galette with Truffle Sauce

HFINEE “FV)V—=T4" 74 LA
TryFabe 7o Iy -7
Roasted “Olive-fed Beef ” Fillet
Anchovy and Black Olive

Filg > v 2%y RANDIL
Kyoho Grape Champagne and Thai Basil

Faal— bl F—X
NZFGTARZ ) — A
Chocolat Marquise with Vanilla Ice Cream

BERO/NEF
a—b— FFALE
Mignardises and Coffee or Tea

A—ANFFY = 7ZBEEVEEL D, BRCHTE CEBHCEBIEATEEEA, .
As the course is a chef’s choice menu, we are unable to accommodate specific dietary requests.

a2 T— I N BT L TW 2 K53 BEVLET,
We kindly ask that all guests at the same table choose the same course.

¥25,000



pour le diner

a la carte

Ciel

HARTF a
Gazpacho

WP PRE >~ 7 2 O RAkGD
WBEL L DA T TNV —R
Kombu-cured Striped Jack
with Shrimp and Tomato Cocktail Sauce

HNERE BEZ T O~ U %
Marinated Grilled Eggplant
From Kagawa Pref.

MR NIEE BEffoRY L
Sea Bream from Seto Inland Sea

BEAROT—2 b
ANBr Ry —a—2 DYV —2R
Roasted Duck

with Carrot and Peppercorn Sauce

Fllg > v 2%y BANDIL
Kyoho Grape Champagne and Thai Basil

VAL R LEYY 7> —RF
Riz au Lait with Peach and Lemon Verbena

BERO/NET
a—b— FFALE
Mignardises and Coffee or Tea

¥13,970

La Mer

de Setouchi

H AT 7
Gazpacho

XFAVF DY %
MEERETEHEDY 2L
Marinated Butterfish
with Japanese Lime Jelly

W NERE MO TR M BEx
Sauteed Abalone from Seto Inland Sea
with Herbs and Breadcrumbs

WP N FHORY L

Sauteed Flounder from Seto Inland Sea

FINRE “FTV) T4V —afoa—X
F)aT7YV—X
Roasted “Olive-fed Beef ” Sirloin
served with Truffle Sauce

AHDOTLFH— b
Today’s Pre Desert

HT— e Taags
Saveur Chocolat

B%RO/NET
a—b— FFALE
Mignardises and Coffee or Tea

MaMer] Za—2A0MHE L,
RIZVT UHBETEERA,
Due to the nature of the ”La Mer” course,
vegetarian menu is not available.

¥17,710

[{IB2 RN >~ 7Y DRAfD Zw5hDT a2l
Kombu-cured Striped Jack with Shrimp and Tomato Cocktail Sauce
¥2,800
TATTT A b ary Y=RAYyZe7FVay b
Foie Gras Torchon with Riesling and Apricot ¥3,700
NSZDZ AV HED T =T 5 VY —2R
Scallop Ravioli Seaweed Beurre Blanc ¥3,100
XA P NBE O R Y L
Plat Sea bream from Seto Inland Sea ¥6,800
ISADT =2 NS Ry R—a—2DY —2R
Roasted Duck with Carrot and Peppercorn Sauce ¥7,800
BNERE“F V=T 5 TRNOT—X b
Roasted “Olive-fed Beef” Rump
Anchovy and Black Olive ¥9,900
VAl HHEHAS F—- XD by
Dessert Assorted Cheese
from “Yoshida Farm”, Okayama Pref. ¥4,400
Half Portion ¥2,600
Fadl—bhINF—ANZITARTY =L
Chocolat Marquise with Vanilla Ice Cream ¥2,300
VAL Bk LEYT 7 —RF
Riz au Lait with Peach and Lemon Verbena ¥2,300

BMO7 LAF-2BRLEOHEERAX Yy 7ABRLUMILZEN,
HEARKRRICE D A 22— 2 BET 2HENRTIVET,
R EN TV ARSI Y —EARL HERIS TR TED £3,
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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