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DINNER A la carte

FT4F =T FhIIE

17:00-21:00

BHOEAYHRFFTSA TAHNVINRE—RE 600yen
AHOBELANEN—=Zx #RXES) 800yen
F)a77Val BOH 800yen
wLHBED TSV VL 900yen
MITALMAHTFDENT4—FX HRADED 900yen
YryUFabU— BOGDLE 1,200yen
GEEBELA—L—X, 187 BRBENL ARV TEY T 8TF5L)
VrT7BENMEHIEBRVAEDE 1,800yen
(BFHDOBTTHHEFEED)
Soupe et Salade 21— xu¥ 5%
ZHDOYSZLEI NV ABEOEDYE 600yen
HOWATAG - EDFDTALAIVETVAYE 800yen
Fromage 7mv—va
Jux—YaBoabesE 1,200yen
(BB —ow /B L biEE &)

n—7 600yen
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Poisson f¥mE
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1,200yen

1,800yen

Viande wk O—2Z MO E L TR REETHRMEECTEIET,

tEEEFY AV —XY—DaY Tq 1,600yen
HEN R REAREELEEY —Y 1,800yen
HMRE—IBR— AR ZFH R LV XEDF—T /hi & 1,800yen
MAMFRBERARE RIALY—2R 2,200yen
HENENXSADFERDORNIVY v —F 2,600yen
Pasta ‘2%

AHOBTTHNAK 1,200yen
Dessert 7% —+

ABTEFEOTXVEY MPBOTHT 800yen
SVINEEEREIHEOOV R} 800yen



DINNER COURSE
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Menu dégustation
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Tartine de "sanma" et aubergine aréme kabosu
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< fpE > AHWHIOMBEROD
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Poisson jour po€lér et panas

(BHHETFANVAAMNDLIaVa—vay NR—RA=y T TUy =A==y T¥al)

<ARE > HERR—I7BO—ARW-ERAH-
B -LYXEDE—TUHEE
Epaul de porc-clam japonais+chataigne-lentille au feu
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Fondant de patate douce ardme café
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N=—BNFYYITISRA Ry yayIy—aryI4Fa—)V)
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Comport de poire au menth
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8,000yen
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Truffe de Briler et Oeuf caille
(RYyYaV—LEr)aTDT7 NV BROR—F . BLE)L})

< Wi > BIHNEBRLLA EH
BEERERBRMA

Confit de cuisse de canard et "Mican"rdti

(BhAtIvryov b . BEOY—X)
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Mousse de volaille et crevette de "Botan" a la Nage
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Poisson jour poeler et chou-navet aux safran

(A—VFEDYTSYIVIF AV—TEAN IF1TNTFT—)
< AE#E >

HENBERERAREEEBEE —Y

L'assiette de chevreuil"Shimucappu”et betterave

(E—=YDu—XF REEC—Y FNNTVINRNIT— VaT—T NV —2X)

GTY)
AENALSADHFEDEMNEHRRBELNZ—F Y

L'assiette carre d'Agneau"Shimucappu” et poitron

(RE—FYVEaL NEZ—FyYO—RAM FOV2LRBENRX—YV—2R)
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Fondant de patate douce ardme café
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Comport de poire au menth
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Simplisitée
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2,600yen
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Poisson jour poeler et coriandre
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Confit de bavette de boeuf au romarin
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