Chef’s Special COURSE

10HBRE=2—AZ October limited course

7,000yen COURSE
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Wood-Fire-Grilled Kirishima
Olive Red Pork with Cream Cheese Sauce
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Chestnut and Smoked Salmon Carpaccio E4:7\/7 W@ﬁﬁéﬂﬂ/f‘/*ﬁ%ﬁﬁ(*ﬁg
with Turnip Mousse LY T LT

Wood-Fire-Roasted Japanese Beef Rump
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Sweet Potato Pottage

with bonito flakes and breadcrumbs, Salsa Verde
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Wood-Fire-Grille Fresh Fish Direct %ﬁﬁ%g/\ﬁ Ly—~VDEVT TV
from Toyosu Market with Sauce Vin Rouge Wood-baked Baumkuchen Mont Blanc
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Frozen Dessert Intermezzo

6,000yen COURSE
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Seasonal Dishes Today's fresh fish grilled over a wood fire
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HT7TDL—REES(Z Today's meat grilled over a wood fire
Chestnut and Smoked Salmon Carpaccio Co

with Turnip Mousse INT A ‘?If—'}ﬁéf'ﬂ'— b

Pastry chef's special dessert
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Sweet Potato Pottage [

+¥1,500 Bushu Wagyu Beef Upgrade
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