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Dinner Course [18:00~19::30 L.O] Dinner Course [18:00~19:30 L.O]

¥3— A for one person ¥6,800 FiiA (¥7,820 FitriA) ¥5— A for one person ¥10,000 FiiA (¥11,500 FiHiA)
—72—A Amuse Bouche— —72—A Amuse Bouche—

MWELBEOI)—srmrys PEERRTE <Y —2 ELEEDO7)—srmryh PEEERRIE <Y —2

Shrimp and crab cream croquette Mayonnaise sauce
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Today’s hors d’oeuvre platter
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Frit of herb—scented marinated salmon
Tomato sauce from Shizuoka prefecture

— B Meat dish—
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Roasted Atsumi Peninsula brand pork “Hobi Pork”
Cumin—flavored red wine sauce
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2Kinds of petit desserts
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Shrimp and crab cream croquette Mayonnaise sauce
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Today’s hors d’oeuvre platter

—fBHEE Fish dish—
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Bouillabaisse of red snapper in Mikawa Bay
With tapnade

—REHE Meat dish—
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Cordon blue with veal loin and Gliere cheese
Robert sauce of Shaoxing wine
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2Kinds of petit desserts
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