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Assorted appetizers Rigel plate Today s carpaccio Salmon salad
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Today's soup Seasonal vegetable salad Today’s terrine
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Roast pork Basil soba with pork shabu Duck confit
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Beef ragout pasta Salmon parmentier Sauteed fish of the day
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Porcini risotto Cheek meat stewed in red wine FAkagi WagyuJCutlet
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Side Meing

French fries Assorted ham and salami Assorted of 3 kinds of cheese
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Dessert
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Pumpkin bavarois Chocolate basque cheesecake Ice & Sorbet
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Linzer torte Sweet potato creme brulee_h
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Mont blanc tiramisu Vacherin
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	(税込¥3,800)
	Appetizer
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	鮮魚のカルパッチョ
	本日のスープ
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	Main dish
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	Dessert
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	Ice & Sorbet

	スペシャルアイス各種
	単品(2種)¥730
	【HDバニラ・ストロベリー・フランボワーズ・

	Chocolate basque cheesecake
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	単品¥460
	Pumpkin bavarois

	かぼちゃのババロア
	単品¥460
	Linzer torte
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	単品¥460
	Mont blanc tiramisu

	モンブランティラミス
	+¥190
	単品¥640
	Sweet potato creme brulee


	さつまいものブリュレ仕立て
	+¥190
	単品¥640

	Vacherin

	シャインマスカットのヴァシュラン
	+¥370
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