Chet’s Special COURSE

100HBRE=2—Z October limited course

7,000yen COURSE

FRETA+ Ny Fv BOBLOKETF

Wood-fired focaccia Frozen Dessert Intermezzo

SMPFFEDORE—Ta FOBER—IFH ATV

Seasonal Vegetable Potage JIFRARME & & — Sy DY L
Wood-Fired Kitano Shirakumo Pork

B AL /Sy Fg KELEFOHILY with Kawagoe Miso & Peanut Salsa

Wood-fired Bonito Carpaccio with Shiso and Myoga Salsa
EEFOHFNT UL FEXY Y TOTREZ—RY—X

D ISR AUV Wood-Fired Japanese Beef
ZI:El & 7l N )b with Wood-Roasted Apple Mustard Sauce
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= ICAbETTHEWELET, R . R
HEEM A +880 EEF74L JL—KT7v7

Today's Pasta or Risotto +¥880 Domestic beef fillet Upgrade
*We will prepare either pasta or risotto on the day, . N . o
based on the available ingredients. +1650M1 EHMM4FITL—FT7v 7

+¥1,650 Bushu Wagyu Beef Upgrade

EHPAOHFANEE FILF——FHEDI/UV—-LY—R
Wood-Fired Red Bream with Porcini Mushroom Cream Sauce T4 BT — K
Pastry chef's special dessert

6,000yen COURSE

FIEE TNy Fv BRBXAVTAya FREV—ABBUESL,
Wood-fired focaccia Choice of Main Dish. *Please select one item from the list below.
= GEEAOY [ ST — KT OFNABEE
Seasonal Vegetable Potage MEBEOF7s/ORLF TFEHEOFY
Wood-Fired Cutlassfish
;ﬁ*ﬁg?@_}@ﬁ/b/e\yaza kﬁtgﬁgﬁj—”fﬂ- with Autumn Vegetable Agrodolce and Sudachi
Wood-fired Bonito Carpaccio with Shiso and Myoga Salsa
— EEZBDOFHFATVIL
AEHD/SRZEZEY /v b JIBERIG & e —F Y DY Lt
XZZ Uy hoWnWEFns s Wood-Fired Japanese Chicken
LABMICEbETIEEVELET, with Kawagoe Miso & Peanut Salsa
Today's Pasta or Risotto . ) 3
*We will prepare either pasta or risotto on the day, +880 EEF74L JL—KT7v7
based on the available ingredients. +¥880 Domestic beef fillet Upgrade

+1650 BHMAFITL—F7v 7
+¥1,650 Bushu Wagyu Beef Upgrade
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Pastry chef's special dessert
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