SPECIAL COURSE MENU k3 3®»a—X
Served from 17:30t021:00 T 5K X D P 9T TR L £ 5

All courses are served with bread and coffee or tea.
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La Mer ¥8,100

Jellied Lobster and Ezo Abalone with Celeriac Mousse

Cream of Mushroom Soup with Mushroom Fricassée

Poiret of Flounder and Shrimp Mousse Pie
with Estragon-flavored Vin Blanc Sauce and Bisque Sauce

Chef’s Special Dessert
Plateau

¥12,000

Jellied Lobster and Ezo Abalone with Celeriac Mousse

Cream of Mushroom Soup with Mushroom Fricassée

Grilled Fillet Steak with Morel Mushroom Sauce
Chef’s Special Dessert
Plaisir

¥16,000

Jellied Lobster and Ezo Abalone with Celeriac Mousse

Cream of Mushroom Soup with Mushroom Fricassée

Poiret of Flounder and Shrimp Mousse Pie
with Estragon-flavored Vin Blanc Sauce and Bisque Sauce

Grilled Fillet Steak with Morel Mushroom Sauce

Chef’s Special Dessert
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For menu ingredients queries: please ask your server.
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