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Wakamurasaki

FROTIR FrETETUZ, HIEY-2

Marinated pen shell with caviar and blini and citrus sauce

A7 A3—&3992—LOEAD BI50FBHhTF—)

Lobster and mushroom bisque with saffron scented cappuccino

ZHEOFELFEELS T-ILTIF13Y

Steamed winter vegetables and Hamarugi clam in beurre bourguignonne

ZSEREEHENINVTF-ZEO®BRZ)IYE Deoi-Z10IvEIA

Mie sea bream and porcini grilled risotto with champagne essence

RED)-0958 O—H—RLyI VLT

Genji green salad with Caesar dressing

BEEMHEAT—F O—AR120g FF 740709

Japanese premium beef loin 120g or fillet 70g

BEONYT—

Sautéed vegetables

{ ” H-U9D54 A Fld J8R \TEHRELITOFRET FOW

Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

g

JIIANY—
Noel berry

¥22,000

EANCLISTRBHNERGIHZENISNET
RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Fujibakama

FERODIUR FrETPETIZ, HEY-A

Marinated pen shell with caviar and blini and citrus sauce

A7 A8=&3901—-LOERD YI50F3HhTF—)

Lobster and mushroom bisque with saffron scented cappuccino

B FOFEOIIFEAVHOHEH EXTLYII—-R Maon7?otv
Seared marbled tuna and Inca-no-mezame potato with vinaigrette sauce,
truffle accent

7A7T5 VTt EMROFIA)E EREILREEE) ULYIIOLT1DYaY
Sautéed foie gras and caramelized Ohrin apple with black vinegar and
balsamic reduction

REJ)=29358 == FLyIIPICT

Genji green salad with Caesar dressing

REMFAT—F O0—AR120g FklF 74L70g

Japanese premium beef loin 120g or fillet 70g

HEOYT—

Sautéed vegetables

H=DYD54 A i3 Z8R /\TRRMMEIITOFRHIT FOWY

¢ ” Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

% JTIARY—

Noel berry

¥27,000

EANCLISTRBHNERGIHZENISNET
RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Hananoen

FEROIIFR FrET7ETIZ, HEEY—-A

Marinated pen shell with caviar and blini and citrus sauce

A7 28—=&3902—LOERD YI50FEZhTF—)

Lobster and mushroom bisque with saffron scented cappuccino

IBRRMORILESFABEDY1TUI-TI BHREXEOGIYIIILT
Pan-seared Ezo abalone and Mikawa shrimp strudel with Aichi Shiso salsa
verde

AEIEDRBBEZEV_DT14 BMUSVIREE R E MR MO YOy -2
Grilled Ise lobster and sea urchin with free-range egg and Aichi tomato
choron sauce

IAPT3 VT—EERDFvIAIE BB REFE)UVYIODOLT15Y3Y
Sautéed foie gras and caramelized Ohrin apple with black vinegar and
balsamic reduction

REJ)-09358 9—HF—FLyIIPICT

Genji green salad with Caesar dressing

BEMFAT—F O0—AR120g FlE 21L70g

Japanese premium beef loin 120g or fillet 70g

BEOYT—

Sautéed vegetables

H=DYD34 A i3 C8R /\TRRMMEIITOFRHIT FOW

g

o
'%Zrispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

JIIAN)—
Noel berry

¥37,000

EANCLISTRBHNERGIHZENISNET
RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge




