Royal Roast Beef Course
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Greetings from The Kitchen
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Seafood Appetizer

T7AT 77280k x> YHFERLBAR
Hot Appetizer of Foie Gras
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Seasonal Soup
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Roast Beef with Red Wine Sauce
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»&The main dish is served on one large plate. About 200g/1P
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Galette & Ice
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Coffee or Tea

¥9,500



Dining19 Special Course

4=V T1I9ARY ¥ V2 —2R
~Diningl98F T HNIT—R HPv—-R PE—TrBEFRE L0 LD I T~

P78 ) TE DM
Greetings from The Kitchen
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Seasonal Appetizer
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Hot Appetizer of Foie Gras
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Seasonal Fish of The Day
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Roast Beef with Red Wine Sauce

D170 BBYTETFY -7V —}

Special Dessert
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Coftfee or Tea

¥9,500



Chetf's Recommended Course
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Greetings from The Kitchen
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Seasonal Appetizer
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Hot Appetizer of Foie Gras
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Lobster Dish
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Grilled Wagyu Beef with Truffle Sauce
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Avant Dessert
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Special Dessert
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Coftee or Tea
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Gran Course
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Greetings from The Kitchen
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Seafood Appetizer
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Seasonal Soup
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Your Choice of A Main Dish

Dining19%% ) 7uv—ZRnuv—ZXA bE—7 74 v FEBY—2R
Roast Beef with Red Wine Sauce
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Seasonal Fish of The Day
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Special Dessert
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Coffee or Tea

¥7,000
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For Roast Beef Lovers
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