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Smoked Scottish salmon salad, caviar and dried mullet roe, orange sauce
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Prawn and scallop sausage with sauerkraut, thyme flavored butter sauce
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Beef consommé, mushroom and chervil flavor

HERDERZEL 7 - RIZRTILKZ
TavvLEsATY RIU—LY—R
Steamed Shio-koji white fish, green vegetables
mushroom duxelles and clotted cream sauce
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Please choose one from below
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Herb grilled rack of lamb, natural sauce, and seasonal vegetables
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Roasted duck breast, sauce poivrade, spicy deep fried mushrooms
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Grilled Aussie beef sirloin steak, red wine sauce, steamed vegetables
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Braised Japanese Wagyu beef cheek in red wine
(+¥2,500)
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Pan-fried Japanese Wagyu beef tenderloin steak, red wine sauce, steamed vegetables
(+¥3,500)
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Vegetable parfait
E—YDoL X ZXvoa
Crémets d’Anjou with beet
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Today’s dessert
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Coffee, tea, or herbal tea with vegetable madeleine

¥10,150
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All prices are subject to consumption tax and 13% service charge.
Should:you have any food allergies or special dietary requirements, please notify us.when you order.



