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BEDY F4F— AZ1—
Cold Appetizer | B BT

(@ Amaebi Carpaccio, Watermelon Radish, Yuzu Dressing
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Hot Appetizer

(¥)@) Hokkaido Onion and Carrot Potage, Bamboo Charcoal Tuile
“ELEZO” Grazing Pork Gran Carre
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Main Course | X4 >0—X

®@)@®) Catch of the Day, Turnip, Salmon Roe
White Wine and Clam Sauce
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Roasted Hokkaido Beef Sirloin, Red Wine Sauce
Mashed Potato, Seasonal Vegetables
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Dessert | 7 — b

(®)(@ @)@ ) La Sélection de PIERRE HERME PARIS
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8,000 (8,800) per Person / 1Ak

@Signature Dish @Vegetarian Spicy @Gluten @Nut Dairy @Egg @Seafood Shellﬁsh
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Please inform our associates if you have any food allergies or special dietary requirements.

The price in bracket is quoted in Japanese Yen inclusive of consumption tax and are subject to a 15% service charge.
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