pour le diner

Menu du Chef

ANBRA—TF
Carrot Soup

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

KHDO TV FH— b
Today’s Pre Desert

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

BIRD/NET
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

NBR—T
Carrot Soup

WEE NWBRE >~ 7 ¥ D BAikD
BEL I DA T TAY =R
Kombu-cured Striped Jack

with Shrimp and Tomato Cocktail Sauce

BNRE BEE AT D~ U %
Marinated Grilled Eggplant
From Kagawa Pref.

WE NMBE EffORY L
Sea Bream from Seto Inland Sea

MR E—2Z b
ABE Ry A== DY — R
Roasted Duck

with Carrot and Peppercorn Sauce

RHOTL 79—k
Today’s Pre Desert
EYT TV
Chestnut Mont Blanc
BIRD/NET
a—b— FI AR
Mignardises and Coffee or Tea

¥13,970

La Mer HE

de Setouchi Entree

ANBR—T
Carrot Soup

AV —=INTFDT Y 2
BEI74 L0FD
Marinated Young Yellowtail
with Lime Flavor

M NEE (IO FE S M BEx
Sauteed Abalone from Seto Inland Sea
with Herbs and Breadcrumbs

WP NEE FHORY L
Sauteed Flounder from Seto Inland Sea XA
Plat
FINERE AV —T74" —uaf >or—X b

F)a7Yy—X
Roasted “Olive-fed Beef ™ Sirloin
served with Truffle Sauce

AHOTL 7P — b
Today’s Pre Desert

Y =)L e Taasr
Saveur Chocolat

BIRD/NET
a—b— E2 AR
Mignardises and Coffee or Tea

FH—
Dessert

MaMer] (Za—20OMHHE L.,

NIZY 7 HBETEEE A,
Due to the nature of the ”La Mer” course,

vegetarian menu is not available.

¥17,710

JV=HI53KX N)aTdTv4xT7 Ly b
Truffle-dressed Green Salad

WP NHE >~ 7 Y DR w5 hDTal
Kombu-cured Striped Jack
with Shrimp and Tomato Cocktail Sauce

THATTT Kb ATay V-RYTET TV ay b
Foie Gras Torchon with Riesling and Apricot

LD Z AV WED TN T T VY —R
Scallop Ravioli Seaweed Beurre Blanc

T NUBPE f DT E S R BE
Sauteed Abalone from Seto Inland Sea
with Herbs and Breadcrumbs

WP NEE EfioRT L
Sea bream from Seto Inland Sea

BBADE—ZA N ABERy —a—2DY —2R
Roasted Duck with Carrot and Peppercorn Sauce

FIRE AV =74 5 FROB—R b
Roasted “Olive-fed Beef” Rump
Anchovy and Black Olive

HHHG F— X0 &by
Assorted Cheese
from “Yoshida Farm”, Okayama Pref.
Half Portion

FaAL—FINF—ZANZFTTARTY =LA
Chocolat Marquise with Vanilla Ice Cream

TTTV
Chestnut Mont Blanc
BHMO7LAX -2 BRBOBEIERAX y IABHRELAILIEEN,

HEARRBRICED A =2 — 2 EET 2HEPTEIVET,
FHEN TV ARSI Y — AR, HERISEATBD £73,

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.

¥2,600

¥2,800

¥3,700

¥5,000

¥6,400

¥6,800

¥7,800

¥9,900

¥4,400
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