FoFT—X
Lunch Course [12:00~14:00]

¥}— AFE for one person ¥6,000 FiiA (¥6,900 FitiA)
—73I2—A Amuse Bouche—
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Kadaifu rolls of sweetfish from Aichi Prefecture

—4—R7 /L Hors d oeuvres—
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Chickenpressé and piperade marinated with sweet miso
—A—7" Soup—
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Vishisoise Consommeé jelly and green onion oil
—FCRHE X PR Fish dish or Meat dish—

— B Fish dish—
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Eel rake and grilled eggplant tartar,Japanese pepper flavor
— B Meat dish—
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Agnoloin roti and spicy summer vegetables

Fourme d’Ambert and the sauce of real wasabi from Shizuoka Prefecture

—7 % —hk Dessert—

— BB Drink—
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