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Steamed egg KITASAKA with Shrimp bisque sauce
AR T 7 T EDE RS
Wild boar caught locally ,SHITAKE mushroom ,Hamon Golden Boar Pork
<. HEE. &L
Marinated Sea bream Covered by citrus and sea water jelly
CHALEMROZ Y 2 M LD 2L DT A Y 7
White minestrone with puffer fish meuniere
c NI T T DAL= NEREDPRNZAWVI RA R —R
Softly steamed Abalone Local aged black garlic and carbonized burdock
DT - F Ty T— MbbUERMEB= = LREFE
Roasted Awaji-beef filet with quash derivation Calamandarin flavored sauce
CRBEE—T - T4 LHRHOBRT 4 PEBLRLOT IV ary V=R ATvrT—
American cherry ?
T AV F ) —
Peach Melba
c E—F AN
Mignardises and favorite hot beverage
=% T4 —R ¥ 716,500
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Steamed egg KITASAKA with Shrimp bisque sauce
IR T Z v AT EDOE RS
Wild boar caught locally ,SHITAKE mushroom ,Hamon Golden Boar Pork
<M. HMEE. &% D
Seafood salad Gargouillou style
L OWDEDO TN T A =
Ise shrimp CIVET with seasonal vegetables and ravioli
- PEMEEDOY T = FEHIOERLBEOT A Y
Abalone steak and steamed red wine flavored liver source
MDA T—F RUA EBROIFD Y —ZT
Roasted Awaji-beef filet with quash derivation Calamandarin flavored sauce
CRBEE—T - T4 LADOBRT 4 DIEBLROT Y T fvay YR ATIUT—
American cherry ?
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Peach Melba
s B—F A NN
Mignardises and favorite hot beverage
cX=¥ T 4 —R ¥ 21,000
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Steamed egg KITASAKA with Shrimp bisque sauce
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Wild boar caught locally ,SHITAKE mushroom ,Hamon Golden Boar Pork
<M. HEE. &% D

Marinated Sea bream Covered by citrus and sea water jelly
cKEEFAO I Y 2 LD 2 LOT Ay

Swordfish wearing Kadaif Local aged black garlic and carbonized burdock
cHEA T H ST KT D UERRE= =7 L RFFE
Roasted Awaji-Wagyu with squash derivation Calamandarin flavored sauce
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ord, L< 1%

CFRERE—T Y—mA A 0OBnT 4 +¥3,000

Selected Awaji beef sirloin +3000yen
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Peach Melba
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Mignardises and favorite hot beverage ¥ 11,000
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ALL PRICES INCLUDE SERVICE CHARGE. AN ADDITIONAL CONSUMPTION TAX WILL BE ADDED.

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE DO NOT HESITATE TO CONTACT THE RESTAURANT SERVICE STAFFS.

MENUS ARE SUBJECT TO CHANGE WITHOUT NOTICE DUE TO SEASONALITY AND AVAILABILITY OF PRODUCE.

THE RICE USED IN THIS RESTAURANT IS ALL FROM JAPAN.



