Avtumn Menwww /  18:00-20:30(L0O)
KA =2 — 9 H 18 H~11 H 30 Hig

Tt A=oa— o la corte menn

Appetizery

BAT—NVEBEDYIE L 2T7ARV¥ )T ¥ 8800
Chef Special Fresiv Red lobster salao
(AR X 0 R ERm 523 » F97)

AH, sEEA—F7ADE) &b ¥ 3300
Today’y of Five kind appetizers

BREF—XDBEY &b ¥3850
Assorted Cireeses

BROYa—Y v AFTV70av7 437 XHZ ¥2500
Duck ple(chawsson) / salad mesenluwm

Sowp

MEXLav Y AR—F ¥2800
Beef Consomme /Matsutake

FEVEVWI YV al—LADWOIER—T ¥1100
Muwsiroom créme sowp /Coppuccino
RKOFAVELE—T7aV I AR—T ¥1500
Beef consommé /Japanese musiroom sounp
AHDOR— 7 ¥880
Soup of day’s

(GFE-BHL:- IxXbue—%  ZHEFES)

RABRBICIFHER LT — 2B (1 0%) BEEhTwET




T 0

AHOWH» b0 L (809 w27 H
Fisiv of day’s and Scall

Y (350g1/2)

Langouste (half)

fita

Abalone

Beef

7 v AR —Z (1509) ¥3300
Angus beef sirloun

BEAERF o —2H (1309) ¥4950
Domestic Kumamoto- beef sirloin

HAES7 1 VA (1609) ¥5500
Domestic: KUMAMOTO beef Fillet

RTWVRA—FE -7h- ¥ 3200
Beef cwrry

Salad

Iy IRV ¥1100
Mixed green salad

7 M— Y I it ¥ 880
Fruut tomato- salad

> — VB2 A R Ny TR ¥1500
Coesor Solad

RRAPSICIFHER LT — 2B (1 0%) BEEhTnET

¥3300

¥5500

¥3520




7=t

Dessert

AHOERET ¥ — b ¥880
Dessert of day

aaFVEBROBHE, KRDOT ARV —LEZ ¥1000
Soup powder of Coconut flavor

BAERE V75V eTAR7)—LERR ¥1000

Mont blane From Kumamoto-/ lce cream

HRE v

Homemade Bread

Ry 9B D T ¥330
Rice

Boilled Rice ¥330
H IR

FrRRESICIIHEEB e — 2B (10%) BEINTVWET



Auntummn M et (Four kind dinner covarse)
kA= —

<FTIa—X>
AHO—ODBEL #
Amuse Bouche

o MICHIT 2

<Appetizers>
WDV 74 HIFERARI TV
Leg duck confit with Salad mesclun.

<Soup>
HEHEFEDOFEYVEVWRA—T HhT7F— T

Burdock cream soup Cappuccino style.

<Main dish>
AHOEHB TR A L PLLR O ZRo Bk %
Pain fried Fish and Scallop

Or XiZ

TYHAE—=7OMBPEE (1309) ~Av—Y—R (zvvuy ATV Y- —X)
Angus beef steak Teppan style. Bercy sauce

<Dessert > ‘
\

AHOTFF—

Today’s Dessert

<A—H=v7a—t—-NiIE>

Coffee or Tea

¥ 6,600

XEANWRFC XV BMBEDLEZ LBDHY T
HRBESICIINEERL Y — xR (1 0%) BE&FThTnET,




At Menv  (Sixed Conrse dinner)

A =2 —

<Amuge> o, = ‘
Wi~ LT Z ==

Persimmon witv Uncwred hham £ . A////
<Appetizer> 2
OLEIDRE, 77y b ALV VKRR, EEOT 4 X —TL vy FRZ
Sashimi of Hiramasa and ovange with Ginger Vinaigrette.

<Sowp dusih>

2V aAN—LDBODPRTI ) —LR—T ATF—HNT !
Mushwroom cream soup

<FEush disin>

RHOBEHE CTENADHREEEX EHBELEVY S 7XAV 442 —7Ly b
ZHOBRBFEEZHL b WIC

Fish of day and. Scallop / Saunce beurre blan a la tomate.

<Meat

TYHAE=TDRAT—% (80g) "N¥IaNg—Y—2

BT FDH—Ly POV EDEROFOTZI Ay EHL bWIC

Beef steak Mavsalo sounce witiv Pototo galette and seasonal vegetobles.
¥ +2000 M CREAERSF 7 1 VH(809)ILERETE £ 7,

Additional Order 2.000Yen Rump Steak Change to- Fllet Steak

<Small cwrry >
=L e
Hotel Made Mushwroom Curry

<Dessert>

BELATF— b
<A—H=v7a—r—-XiFFK>
Coffee or Tea

¥ 8.800
KEANRRIC I VBMBIEDE L RHY T T
TSI IINERE - 2R (1 0%) BZEFThTnEd,




Aunfunmune Menn

MO 27880 ARX2VT Vv A=a—

Amwse Boucihe
fifi & Ao

Uncwred ham with persimmon.

<Appetizers>
Fe—NELRODFDTe—VYa A7y rii
Red Lobster and mushwroom Ajllo

<Sowp dish>
TNEA—T (FEFRIUAo7Z =+ EEBRAR—XDRX—7)
Soup Malte

<Fuiv dishh>

AHOEHE TEN - ADOTIREE X
ELBELEVIIRLARZRYTORE (@7 bv—7F) LAEHMOY —R%
T 7Y MIC

Pain~fried Fish fillet of Doy .

< Meot disires™>
HAERFOT—ZXHDOZY T —% LA FHZ
Wagyw beef fillet Steak

< Pasto of day>
AKHD XX X
RYF T IET—X
<Dessert>
TA4TIR

Twamismw

<A—=H=vy7a—e—XIFHHK>
Coffee or Tea

¥11.000

MEANRRICEVEMBEDLZ ERB Y T
KrRlEiciifER -2 (10%) BEENTVET




Avtuwmn Menw , Chef’s Recommendation

DT = 7 D BE DR

T73iza—X (—HODFELHR)

Amuse

<Appetfizers>
Boavy 74 <R 25Dy Xeiic

<Lsoup>

2 YV al—LDFYVEH VI Y —LR—T ATF—J R
Mwshroom cream soup /Coppuccino

<Fu dishes>
Fe—ngEOTT 4, X84 RABK, HEAY T—n - ) TE Y b
Steamed half red lobster w/ mushroom and truffe cream sance.

<Sorbet>
BOBEL EHfiosr—vyonrs=J)

<Meat dishes>

74 LHDOETL E—YaEDr ) —LEZBHRZ ATV —2R
EECEN-FHOBTEEHL bW

Wagyw beef fillet Steak ,w worm seasonal vegetnbles

< Petite curry— >
T AEEBDKRDFH L —
Hotel Made Muwshroom Curry / butter rice

< Dessert>

Today’sy Dessert
<Petute four>
Minard’sy / Coffee or Tea

< Bread>
Hotel made bread

¥16.500

KEANRRIC LV BMBEDLSZLB3HY T
FHRBSICIIHEBER LY -2 (10%) BEEhCnET




B A= a—

Teppan—yaki conrsse

(IgF) Amuse

—ADHELHZ

Amuse

(FI3K) / appetizer
Me=@RYHL>L—K

Theree kind Sashi  Japanese style

(R=7") Soup
FYIRT—NRA=T,MBEDOTEF7—X EHIC
Ox Tail soup and macedoine vegetables
(RRE) Fuh
EHEBERVTTFOREXLANZ - 72 28HZHEE. A7 b9 —5Y—-R A R2VT7DOAE)
Rowsted Local fish wrapped in CARTA FETA / Colatura saunce
(PIRIEB) / Wagyw beef Teppanyaki style

BIR TS EXRERFO—ARNEEHETENLEBEZ2H L 5V
(BEHBETSIE - RVEEY—X - 2K Y Eih)
(EZER) / Chestant rice

H=UVvo2542 + ¥1000 TEETBZEHIHEEET,

FAR, NZ2— H=Vvw s, BEV—R

(RRIEH) / Miso soup

REKME, NE, TAY, BEE. hiBlT F

EY /| Puckles

Ewil, AB, tiF. KIBOHEIT F

(TH—1F) / Dessert
BELBTY— b

Mango- crime Cibsto/ mango- ee crime.
F—H=v 73—k —XIFHFE / Coffee or Tea

¥13200

XEARRRIC L) BHBIELZZ L B3b ET
FRBESiciEHEEREF— 2B (1 0%) ¥&FhTnE T,




BiRGE MAZa—
Auvtuwwn Teppan—-yokt conrse

(hEF) Amuse
—ODHELHB
Amwse of day’s

(FI3€) / appetizer
ERELB/OHIBL—7 7 —Y—DEKREZMAT-X 74 H_DEAEDLE
Sell Sea wrehin un Cralr meat solad

(R=7") Soup

EBoOO74Yv)L CERFRRAL) EFEzHLOWLIC

Turnip Royale withe Prawn and seasonal vegetoles.
(RrE)

BT REROKIREE RELBGROV—-REHIC

Pan fried Tilefish fillet /Lily bulb and ginkgo nut saunce

(ARIEE) / Wagyw beef Teppanyaki style

IR THCBRAERF 7 LALEHETEN -BEEZHL S>WIC
(BELEESTIE - KYEEV—R - 2K YEih)

(FEEZER) / Chestnwnt rice

H=—VUvI534R + ¥1000 CEEIIEHIFHKIT,
FAR, NZ—, H=Vv sy, EBEV—R

(BkME5t) / Miso- soupp

RIS, NE, THY, BEE., BEITF =&

BY / Pickles

oY, AB, WF. KIROEE

(TH—=F) / Dessert
BREAEEDEVYTIVETARIY —LRA
Mont blane witiv lce eream

F—FH=y 72—k —XIIHAE / Coffee or Tea

¥16500

MIEARRRICX )V EMAE D LB T
ERHRESICIRHEER LY -2 (10%) BPaThTnid,




	【正】A la carte Menu
	【正】autumm ６０００
	【正】autumm ８０００
	【正】autumm １００００
	【正】autumm １５０００
	【正】鉄板焼き　秋メニュー  12000
	【正】鉄板焼き　秋メニュー  15000

