Chetf’s Special COURSE

11BBRE=2—A November limited course

7,000yen COURSE

FiEE 7y Fr BOBELDKET
Wood-fired focaccia Frozen Dessert Intermezzo
EHBXORE—Ta FtoBRER—IFATYIL
Seasonal Vegetable Potage HRFrETIL—F—XDY—X
Wood-Fired Kitano Shirakumo Pork
E%‘Q%%ﬁ*ﬁ%;#yﬂlk&9ﬁkg§¥@7 Jp-3 with Pumpkin and Blue Cheese Sauce
House-Made Wood-Fired Chicken Ham
and Marinated Autumn Vegetables EELDFHFNT I
. FEEEREDR/SM—BBQY/—X
ENEIOVAVE & Fial s U RS Wood-Fired Japanese Beef
XIRRZ-USy hoWTFNs%E with Wood-Roasted Onions and a Spicy BBQ Sauce
LYHBMIEHOETCTHEWELET,
Today's Pasta or Risotto +880H EEF74L JL—FT7v 7

+¥880 Domestic beef fillet Upgrade

+1650 BJmEEEIRMMEIDOF AT YIL
. TL—FTv7
H—FE DFNEE (757NN TDILDOYILY +¥1,650 Upgrade to wood-fired grilled Bushu Wagyu beef

from Saitama Prefecture

*We will prepare either pasta or risotto on the day,
based on the available ingredients.

Wood-Fired Salmon with Salmon Roe and Basil Salsa

SFALTIRTH— b
Pastry chef's special dessert

6,000yen COURSE

T TNy Fv BRBXAVTAyra FREV—ABBUESL,
Wood-fired focaccia Choice of Main Dish. *Please select one item from the list below.
SMBEOKRZ—a — O NS
Seasonal Vegetable Potage Ny E—JlER— Xy I DRILZILY —X
Wood-fire grilled Spanish Mackerel

E%@;@%ﬁ*ﬁ??#”/ﬂlx &$k§§’§@7 I3 with a Happy Egg and Turmeric Tartar Sauce
House-Made Wood-Fired Chicken Ham
and Marinated Autumn Vegetables — EEEOFNT I

. HRFvETN—F—XDY—R
AKEDNRZRZF-IZUY v b Wood-Fired Japanese Chicken
XXRZ- Uy hoWEFns%E with Pumpkin and Blue Cheese Sauce

LYHEBMICELETITHEWLET,

Today's Pasta or Risotto +880 EEH74L FL—FK7y 7
*We will prepare either pasta or risotto on the day, +¥880 Domestic beef fillet Upgrade

based on the available ingredients.

+1650 BmEREIRMMGF]OFAIT UL
TL—FTv7
+¥1,650 Upgrade to wood-fired grilled Bushu Wagyu beef
from Saitama Prefecture

NRT4L ITRETY L
Pastry chef's special dessert
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