pour le diner - :-.—

a la carte ~5».:
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Appetizer
CEFEHO—m

Marinated Striped Jack Served With

“Setouchi Lemon” Flavor
ERBELZTIDOT)L
BENLESDE)

Chef’s Plate
V7 NS —m

Sauteed Sea bream
BHEORTL

Roasted Duck
served with Seasonal vegetables
RO — 2N BEEDTE

Pre Dessert
TLTH—hk

Dessert
T H—h

Mignardises and Coffee or Tea

B NET
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¥13,970

La Mer

de Setouchi
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Appetizer
CHEFEO—m

Marinated “Olive Salmon” With
Amanatsu Cream
AN)—=TH—F D7)
HEDI)— LA

Sauteed Abalone
with herbs and breadcrumbs
MENBE OB ZE U EES

Sauteed Flounder
SFEDOARTL

Roasted “Olive-fed Beef ” sirloin
Truffle sauce and Seasonal vegetables
=7 —ufDu—RAh
Na7V—2Z ZFEHOEFF
Pre Dessert
PAZZAN A

Dessert
T —h

Mignardises and Coffee or Tea
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¥17,710

Appetizer
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Fish
B S L

Meat
S = L

Cheese
F—x

Dessert
T —hk

Green Salad
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Marinated local fresh fish served with Micro salad
A THENEBEROT)IL RBERESBEROY 7S

Hors d’oeuvre of the Day
ABOR X

Sauteed Abalone with herbs and breadcrumbs

HRFNBE BOEF SUKRBES

Fish of the Day
KB D EAIE

Roasted Duck served with Seasonal vegetables

B DO— 2N BEENTE

Roasted “Olive-fed Beef” rump

served with Seasonal vegetables
FNBEA)—T7HF 70 TAOT—Z s BEZDOE R

Assorted Cheese
F—ZXDBEN) &

Dessert of the Day
RKBOTH—h

Half Portion

¥2,310

¥4,840

¥5,720~

¥5,720

¥6,380~

¥7,370

¥9,900

¥3,850

¥2,310

¥2,310

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.
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