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ANNIVERSARY COURSE

MENU

AMUSE
BEOE/NLEMODEYF 3 X

Duck prosciutto and persimmon pinchos

HORS D' OEUVRES PALETTE
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TAFT STV AT LAEAOTAYIL
Marinated salmon with caviar, scallop mille-feuille
Foie Gras flan and consommé joule Chilled Royale

SOUP
MERET AT ADA—T

Autumn vegetables and Couscous soup

POISSON
FRRBEERVE /S ZAEOD TV R—2R

Ise lobster and Honbinos clam Bouillabaisse

VIANDE

EEFEEDORTA VA REXRA
Braised Japanese beef and mushrooms in red wine with steamed vegetables
OR
LU dhh 4t —0O-— > 80g (+¥3,000)
Shiawase Kizuna beef sirloin 80g (+ ¥ 3,000)

DESSERT
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Anniversary Plate : pastry chef's special dessert and assorted fresh fruits
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2 kinds of bread
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Coffee or Tea



