pour le diner - :-.—

a la carte ~5».:

Ciel

)b

Appetizer
TEFO—m

Marinated Bonito
with Japanese Ginger Flavor Foam
SRR E 71 D) A
197D

Chef’s Plate
V7 NG —m

Sauteed Sea Bream
BEHEOETL

Roasted Venison
served with Blackcurrant Sauce
B LR E RO — A
7)o A — A

Pre Dessert
TLTH—hK

Dessert
TH =k

Mignardises and Coffee or Tea
BIRD/NETF
J—b— A3 R

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

3B AR E ¥1,540 (20, AV Ty ok

ENEES)—TH570 TROT— AN TR B WEETET,

¥13,970

La Mer

de Setouchi
7 X—=)l

Appetizer
ZHFO—m

Marinated “Olive-yellowtail”
with Shine Muscat and Japanese Radish
HN=T N F DR D
VAV T Ay N RAR

Sauteed Abalone
with “Sanuki-miso” Sauce
P NAEE By nTFOTr085
R LZTDY) — A

Sauteed Flounder
SFEHORTL

Roasted “Olive-fed Beef ” Sirloin
Truffle Sauce and Seasonal Vegetables
FN—=T7&" —ufDu— A
Ma7V—2 BZDFR

Pre Dessert
TLTH—hk

Dessert
74—

Mignardises and Coffee or Tea
BIHDNEF
a—b— FLI AR
Due to the nature of the ”La Mer” course,
vegetarian menu is not available.

MLa MerJlz2— 2D & H L
NPT AR IRIETEER A,

¥17,710

Appetizer

.
Bl >Rk

Fish
B

Meat
R EEE

Cheese
F—X

Dessert
TH—hK

Truffle-dressed Green Salad

TN =278 N2 77457 Lyk ¥2.640
Marinated Local Fresh Fish served with Micro Salad
AR THEN-EHEROT) R KRB RRESBRDOY TS ¥4,840
Hors d’oeuvre of the Day
A HBHDH F ¥5,720~
Sauteed Abalone with “Sanuki-miso” Sauce
FENEE BRYINTOT7+09 0 “BRLL DY —RA ¥6,380
Fish of the Day
AR B DB FE ¥6,820~
Roasted Venison served with Blackcurrant Sauce
LB E BEROO—ZN YA —A ¥7,810
Roasted “Olive-fed Beef” Rump

served with Seasonal Vegetables
HZINEBEE "H)—T7%F" 70 TRDODa—AN BEEDEFF ¥9.900
Assorted Cheese
F—ADRE) & ¥4,400

Half Portion ¥2,640

Dessert of the Day

RKBDTH—h ¥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.

TUILE—=BMNHLH S RTy T ~BHE LTSN,
AR ITUINAZ 2= 2 B R T LB ENTZNET,
EHINTCOWLEEIZIE T —EZRR, HEHRASTINTHYET,



pour le diner - :-.—

a la carte ~5».:

Ciel

)b

Appetizer
TEFO—m

Marinated Bonito

with Japanese Ginger Flavor Foam

Sk E YA D)4
137D

Chef’s Plate
V7 NG —m

Sauteed Sea Bream
BEHEOETL

Roasted Venison
served with Blackcurrant Sauce
BB E R A OT— AN

7)o AN — A

Pre Dessert

TLT =k
Dessert
TH =k

Mignardises and Coffee or Tea
BIRD/NETF
J—b— A3 R

The main dish can be changed to Roasted “Olive-fed rump Beef”.

AU Ty 2%

ENEBEES) 7450 TROU— AN TR R WEETET,

La Mer

de Setouchi
7 X—)l

Appetizer
ZHFO—m

Marinated “Olive-yellowtail”
with Shine Muscat and Japanese Radish
HN=T N F DR D
VAV T Ay N RAR

Sauteed Abalone
with “Sanuki-miso” Sauce
P NAEE By nTFOTr085
R LZTDY) — A

Sauteed Flounder
SFEHORTL

Roasted “Olive-fed Beef ” Sirloin
Truffle Sauce and Seasonal \Vegetables
FN—=T7&" —ufDu— A
Ma7V—2 BZDFR

Pre Dessert
TLTH—hk

Dessert
74—

Mignardises and Coffee or Tea
BBRONET
J—b— FAE AR

Due to the nature of the ”La Mer” course,
vegetarian menu is not available.
MLa MerJlaa—20EH k.
NOLN)T R/ TEER A,

Appetizer

.
Bl >Rk

Fish
B

Meat
AR P2

Cheese
F—X

Dessert
TH—hK

Truffle-dressed Green Salad
TN =278 N2 77457 Lyk

Marinated Local Fresh Fish served with Micro Salad
A CRNEBEOZ)A R e BES BEOY TS

Hors d’oeuvre of the Day
A B OH R

Sauteed Abalone with “Sanuki-miso” Sauce
FPENEE BRYINTOT+5 “BIRLEL DY/ —R

Fish of the Day
KB DB E

Roasted Venison served with Blackcurrant Sauce
ML EE BAOT—A~ 7R/ —2R

Roasted “Olive-fed Beef” Rump
served with Seasonal Vegetables
FNBE "F)—74%" 70 7ADT—A BEEDEFE

Assorted Cheese
F—=ZDRRN) S

Dessert of the Day
ABDOTH—h

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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