RESTAURANT

F®UR SEASONS

Southern Cross
g
HEREN B EOOa—A
¥11,500

ErErho—H

Amuse bouche

Y TDARY X )T FMTH LT D
Chef’s specialty

BYEDOVTF— N—=xhIFV—R

Grilled vegetables with bagna cauda sauce

WL BT —a 4 > 100 g
BAT¥2000CL 100 gIcEHTEET

Okinawan Wagyu beef sirloin 100g
You can change to a 100g fillet for + ¥2,000

FEBEEIT e H)VDOHT—) v 754 A
B2 —7 FHoY

Saga "Koshihikari" garlic rice,
special soup and pickles

AKHOTH— b

Today's dessert

I—b— Frx A

Coffee or tea

KAYDIRZBIEL ANZIZTDIT, BN 2R B ARTE0ET,
MR R —EZXEHAKRTT,



RESTAURANT

F®UR SEASONS

Ryuka
Hile
FE e R BRI WGoo a—X
¥20,000

BFrEho—n

Amuse bouche

VX2TDARY ¥ YT HHTHE TS
Chef’s specialty

BRH¥OVF— N—=x ¥V —2

Grilled vegetables with bagna cauda sauce

W OPABE N5 —Faly — X

Sauteed live abalone, liver with butter soy sauce

EpEREBAAY—o 4 > 100 g
EM¥L000TL L100g ICAHTE I3

Japanese Wagyu beef sirloin 100g
You can change to a 100g fillet for + ¥1,000

FEBEIZCH)VDOHN =) v 7 T4 A
B2 -7 HoWY
Saga "Koshihikari" garlic rice,
special soup and pickles

AHOFH— b
Today's dessert

a—v— Fx KA

Coffee or tea

KAYDIRZBIEL ANZIZTDIT, BN 2R B ARTE0ET,
MR R —EZXEHAKRTT,



RESTAURANT

F®UR SEASONS

Chura-umi
b il

e B et EE D a—X
¥25,000

BFrEho—n

Amuse bouche

VI TDARY X )T PHTH TS —dh
Chef’s specialty

BYBEDOVTF— N—=x AT ¥ —2R

Grilled vegetables with bagna cauda sauce

HHEEECEH OB 7TA ) r—XV—A

Sauteed live spiny lobster (half), americaine sauce

ERERTHF Y b =717 100g
Japanese Wagyu beef chateaubriand 100g

EEBEEI e HA)VDHT =) v 774 A
HRA—T FoOWY
Saga "Koshihikari" garlic rice,
special soup and pickles

AKHOFH—
Today's dessert

a—b— Fox AR

Coffee or tea

KAYDIRZBIEL ANZIZTDIT, BN 2L B ARTEVET,
MR R —EZXEHBAR T,



