pour le diner

a la carte

Ciel

ENRE H-FhEDR—T
Spring Onion Soup
from Kagawa Pref.

BREES 7D 7 ) 3
WEANLEYDED
Marinated Striped Jack
“Setouchi Lemon” Flavor

760l
Chef’s Plate

R NHE Ef0RY L

Sauteed Sea Bream from Seto Inland Sea

NYHY —PERAOBT —X b
TadDY—X
Roasted Duck from Hungary.
served with Chicken Broth Sauce

TA AR T L v b
Ice Tablet

AHDTFTH— b
Dessert of the Day

BiRD/NETF
a—b— EF AR
Mignardises and Coffee or Tea

BITRE¥1,540 12T, XA YT av>a%k

HVY—THS U THOE — R N ICESEE N E T,

The main dish can be changed to
Roasted “Olive-fed rump Beef”
at an additional cost of ¥1,540.

¥13,970

La Mer

de Setouchi

FIREFT-EREDRA—T
Spring Onion Soup
from Kagawa Pref.

TN =TV —FErD< 3%
HEDZ VU —A
Marinated “Olive Salmon™
with Amanatsu Cream

A NWEE IO BEE R V=
Sauteed Abalone from Seto Inland Sea
with Herbs and Breadcrumbs

MR NEE FHDORY L
Sauteed Flounder from Seto Inland Sea

FINERE “F) 74" —afrorm—X b
N)a7Y—X
Roasted “Olive-fed Beef ” Sirloin
served with Truffle Sauce

RHO T L 7H =k
Today’s Pre Desert

AHD T — b
Dessert of the Day

BREO/NET
a—t— FIF AR
Mignardises and Coffee or Tea

MLaMer] (Za—20MHHE L,
NP ZY T UG TEEE Ao
Due to the nature of the ”La Mer” course,
vegetarian menu is not available.

¥17,710

IS
Appetizer

Fish

RIS
Meat

F—=
Cheese

T — b
Dessert

JV—=HYI7X MVadv4 7Ly b
Truffle-dressed Green Salad

RS CERN RO~ ) 3 [NEREEREEOY 7 X
Marinated Local Fresh Fish served with Micro Salad

A H DRI
Hors d’oeuvre of the Day

EENEE O TFEE VM=
Sauteed Abalone from Seto Inland Sea
with Herbs and Breadcrumbs

A H 0 FREE

Fish of the Day
NYHY—EBRROA—AF Ja2aDYV—R
Roasted Duck from Hungary.

served with Chicken Broth Sauce

HINEE “F) -4 S THOT—XF Y20V —2R

Roasted “Olive-fed Beef” Rump
served with Beef Broth Sauce

SHEE F—X DB &bt
Assorted Cheese
from “Yoshida Farm”, Okayama Pref.

¥2,640

¥4,840

¥5,720

¥6,380

¥6,820

¥7,810

¥9,900

¥4,400

Half Portion ¥2,640

AKHDTH— b
Dessert of the Day

BMO7LAF—2BREBDGEEIZRAX Yy ZABHLMT L EE0,
ARSI D X =2 — 2L ET BBENTEVET,
THEA TV BRI — b 2R, MEBBEENTED $9,

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.

¥2,310
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