- Seasonal Dinner Course

«+% 5 Dishes Course *** «+% 6 Dishes Course ***
Beef and Cauliflower Salad style with Mustard Sauce White Fish Brandard on Grilled Polenta
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White Minestrone l Beef and Cauliflower Salad style with Mustard Sauce
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Grilled Sea Bream with Eggplant Tapenade Sauce 8%
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Grilled Golden Sea Bream with Meuniere Butter Sauce 5
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with Nantua Sauce
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Grilled Kobe Beef Top Rump
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¥13,000 ¥17,000

3 Types of Sauces (Red Wine Sauce Salsa Sauce,
Kujo Green Onion and Black Pepper Sauce)
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Please ask the stadﬁC details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut



