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Breaded Fromage de Tete of “KIYOKAWA MEGUMI Pork” with Gribiche Sauce
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Sewmoling Fried Local Fish with Herb Lemon Butter Sauce
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* SHERBRTIV-2) )y} 1,850 747730y } 2,980
BENEFENEEKK-7 BEO-RnIL 74 R=FVLoT V=22F45 2,780 Bouillabaisse Risotto with Fish from MISAKI Sajima Port Fole qras Risotto
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Sarlat Style Buck Leg Confit HAKOBATE Skate Meunibre with Lightly Browned Butter Nougat Glacé
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arilled Misawa Beef Strlobn from MISAWA Farm Soupe de Poisson with Fresh Flsh from MISAKI SAJIMA Port Tart Tatin with vanilla (ce Cream
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Bouillabaisse of Fresh Fish from MISAKL SAJIMA Port

KRS LHERL, H—EARNEFENTUETD. The prices listed include tax and Service Charge.
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Braised KUROSHIO Snapper in white wine Sauce  (+500)
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Soupe de Poisson with Fresh Fish from MISAKI SAJIMA Port  (4-900)
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BERNRFNEKR-7TEAO-202074 R=FVLy7T V=22543 ; SHERRRELERTLPN=2 (+1,700)
Confit of "KIYOKAWA MEGUMI Pork® Shoulder baked, Poached Egg in Madelra Sauce Bouillabaisse of Fresh Fish from MISAKI SAJIMA Port  (+1,700)
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Sarlat style Duck Leg Confit  (+600)
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SHONAN GOULD Citrus and Gorgonzola Creme Brilée | BEEnz2F—7Pyvz (+600)
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