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French Selection
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Veal and sweetbread terrine, served with tropical fruit sauce
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Okinawan local fish soup de poisson
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Choose a main dish from the choices

AHO 2> 2 7B ITHOH LT

Today's fresh fish prepared using the chef's recommended method
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Roast aguefilet with chorizo crouton
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One of the following dish for an additional charge
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Grilled Japanese black beef sirloin with truffle sauce +¥2,500

HERER 7L OOy —= B/1¥5000
Japanese Wagyu beef fillet steak Rossini  + ¥5,000

PEmEOO—Ar TARTIIVY—ACGR—)L) BI¥7,000

Roasted spiny lobster with tarragon sauce + ¥7,000

RNy aIINRETIN—=ID VA TS aATF I AL VT RA

Mango passion sherbet and fruit tartare with coconut meringue
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Bread and butter
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Coffee or tea
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