MAIN DISH
LTOBRBICSEROBEH TR TZBITEET .

All of our dishes can be added truffle shavings. AEHOBEERIFEDRIL V—RY7Y TSy N1 TESHEHE

1g ¥700 Today's Fish and Scallop Poele, White Wine Sauce with Seasonal Vegetables, Truffles

3,700

FI—=ILiBEDKRIL U1 T-ERTY—2R
Sauteed Lobster with Truffle Bisque Sauce
4,900

STARTERS BAEE THEI(VADEESE JLyYyabaT0F—RUYYh TVvOvhIV T4 ERTAVY—R
Strawfire Roasted Beef Fillet and Cheese Risotte, Red Wine Sauce
130g 10,000 | 180g 14,000 | 240g 18,000
F—R7I 3%&
Assorted 3 Appetizers
For 1-2 persons 1~22# @13 1,900 | For 2-3 persons 2~3&#mi+ 2,600

BOUIvrEENL
Pork Rillettes and Prosciutto

1,700

P—FEIYUR - TI—=YMNIMNFERET . BIY—NJ2T . BEEFAI BREAD
Marinated Salmon - Tomato, Onion, Herbal Oil, Summer Truffles

2,400 N 28 MU TAA IV

- 2 Breads served with Truffle Oil
AHDAX— 300

Today's Soup
1,000

Na7D=Z—-ZEY S5
Salad Nigoise with Truffles
1,700

DESSERT

caT PA4RIU—L - NUaDNFEVEIOVAYY3IS
Truffle Ice Cream - Truffle Honey and Chocolate Croquant
1,300

BTSSR IUN=TEEDIVKRT
RISOTTO Strawberry Tiramisu, Rhubarb and Strawberry Compote
1,300

MJaTF—-XUVYh HEFEDTE KR 7—EVR ISy vII
Truffle Cheese Risotto with Bumboo Shoot and Canola Flower Matcha Almond Blancmange

2,800 1,100

NZ=ST5Y IVFVIFLYIIDT—Y
Vanilla Flan with Mandarin Orange Coulis
1,100

Taxes are included. 550 yen per person will be charged for dinner. Taxes are included. 550 yen per person will be charged for dinner.
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