APPETIZERS , SOUPS & SALAD

1. Deep Fried Small Fish 800
FFIEIABO/NEDT Y v b

2. Deep Fried Calamari 900
Bikov L TNT T4

3. Grilled “Sajima Sazae” 950
PEEPE RMWRD T — VU v 7 N\ Z—fEXx (1Piece)

4. Today’s Soup 800
AKHDA—T

5. Wild Boar Terrine 1,600
A PHEE DT U — X

6. “Sashimi” Salad 1,800
EHE! AfoRflgEY T 4

7. Local Vegetable w/Raclette Cheese 1,600
HEZDT 7 Ly b F— AT

8 . Codfish Raioli 1,800
fEEH)NFEoTe4+y RDVAFY—RA

9. Foie Gras “Daikon” with Bone Marrow 2,600

TFT T TR E

ENTREE

1. Bouillabaisse & Risotto 4,500
T4 A= ViBEDOT AT R—A & VY v b

2. Catch of the Day
AHOBTTO BAEE ! 242y 7icB:al 730!

3. Pino Noir Braised Guinea Fowl 2,800
I EIEAIEAHES BHRDORY A BRI

4 . Flash Seared “Hayama” Beef with Risotto 3,200
LY —a A VAT —FDREET LS T /al Yy MRR

5. Roasted Lamb Chos 3,400

FErDua—A KN NI AL — RAXUEMEEX T

6. “Hayama” Beef Sirloin Steak
ELf—a g AT —%
(50g: 2,500 100g: 5,000 150g: 7,500 200g : 10,000 )

CHEESE

BUIHEDET F— A0 Gt 800~
HATHAD £
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