Yirner

Menu A
¥7,000

Terrine of Shrimp, Clams, Okra & Mozzarella Cheese
Sauce made with vinegar and miso
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Potage soup of the day
in Magic film
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Steamed John Dory “a la vapeur”
With Mariniére Sauce and Seasonal Grilled Vegetables
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Granita
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Roasted Spanish Iberian pork
With Herb Breaderumbs and Ginger-Flavored Sauce
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Today’s special dessert
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Bread

NV

Coffee
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¥ Above prices include tax and service charge.
XIf you have any food allergies, please feel free to let us know.
¥ Please note that the menu may differ from the menu depending on the availability on the day.
We appreciate your understanding.



Giner

Menu B
¥9,000

Marinated Smoked Salmon and Scallops
With Yogurt Sauce and a Hint of Basil
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Ballotine of Chicken and Foie Gras Terrine
Accompanied by Berry Sauce and Raspberry-Flavored Mayonnaise
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Crustacean Consommé
Encased in a Magical Film
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Steamed Sea Bream “a la vapeur”
Cucumber Sauce and Seasonal Vegetables
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Granita
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Choose a main dish

Tender Japanese Lean Beef Fillet
With Onion Cream Sauce
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or

Canadian Lobster
Served with Ratatouille and Tapenade Sauce
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Today’s special dessert
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Bread
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Coffee Mignardise
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Goner

Menu C
¥11,000

Pate en croute with Spanish Iberian pork
Black cherry compote
Endive salad and Truffle Vinaigrette
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Hokkaido Scallop and Seafood
source Americaine
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Crustacean Consommé

Encased in a Magical Film
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Meuniere of the day’s fresh fish

Eggplant Purée with Tomato & Anchovy Sau
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Granita
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Choose a main dish

A-5 Wagyu fillet
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or

Canadian Lobster

Served with Ratatouille and Tapenade Sauce
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Today’s special dessert
N7 VIRRTFF—

Bread
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Coffee Mignardise
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Yenner

Menu D
¥18,000

Tabbouleh with Abalone and Hokkaido Scallops
Served with Tomato and Lemon Bayaldi
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Ballotine of Chicken and Foie Gras Terrine
Accompanied by Corn Soup
EBDNTF4—RE T+ T ISDT)—3
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Ravioli of Canadian Lobster
With Sauce Américaine
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Granita
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A-5 Wagyu fillet

With Onion Cream Sauce
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Today’s special dessert
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Bread
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Coffee Mignardise
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