Dinner Course

La Mer 7 - X—)L
¥6800

T3a—X: IELHHDOT Y v b
Amuse: Fritto sweat fish
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Appetizer: Marinade of fresh fish with asparagus
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entrée chaude: Steamed seasonal vegetable with
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Please choose the main dish from the below
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Today'’s fresh fish cuisine

or
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Spicy of anglerfish and fire squid with Piperrade

or
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Fried fresh lobster, Essence of oriental aroma
(We accept ¥1,000 as additional charge)
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Please choose the main dish from the below
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Lamb roasted with Echalote,basil and jus da Tomate Sechee
or
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Today’s Gibier dish
or
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Rossini of specially selected domestic beef fillet meat and foiegras
A truffe full of sauce Perigueux (we accept ¥1,500 as additional charge)
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Dessert:Fondant chocolate and original Milk Ice
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Coffee/Espresso/English tea/Fresh Herb tea
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Dinner Course
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Chef’s Special Dinner (Full Course)
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You should one day previously please make a reservation.

ETOa—ATAFR S L/NFEFN & £9 Bread and petit four are set in all courses.
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