Chet’s Special COURSE

2BRE=2—A February limited course

7,000yen

COURSE
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Potato potage clam chowder style
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Today’s Small Dishes
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Scallops and smoked swordfish tartare
with housemade Caesar dressing
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Wood-grilled Kirishima Olive Red Pork
with marmalade vinegar sauce
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Wood-fired domestic beef rump steak with red wine sauce
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Today's Closing Dishes Rissoto
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Berry panna cotta

Wood-fired fresh fish direct from Toyosu Market +1500M Et,ﬂ\]*uq:y L — |\7/ 7°
with smoked butter sauce +¥1,500 Bushu Wagyu Beef Upgrade
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Frozen Dessert Intermezzo

6,000yen COURSE
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Potato potage clam chowder style
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Today’s Small Dishes
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Scallops and smoked swordfish tartare
with housemade Caesar dressing
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Wood-fired Spanish mackerel with turnip and yuzu cream sauce
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Wood-grilled Sainokuni Kurobuta pork from Saitama Prefecture
with marmalade vinegar sauce

NF4S TERT S — b
Pastry chef's special dessert
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+¥1,500 Bushu Wagyu Beef Upgrade
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