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GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL DINNER COURSE
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KADH RIS OV T4
Today's seasonal seafood salad

EAFR AR RE DS T X
Leek from “Makkari village” Gratine

L—)LHOBRTIA 7KL
Mussels steamed in white wine

BEDA—T
Australian Mountain Chestnut Soup

B~ AT D/RAH
Black Maitake mushroom pasta

IINNFRIE S — A DR K BEE
Charcoal grilled Ukai Premium Beef Sirloin

Ny aRNE—7
Hashed beef

FTY—h & H7x
Dessert and Cafe

¥14,300 /per person

CHEF'S SPECIAL DINNER COURSE
- * Bag

KADR LI DY TH
Today's seasonal seafood salad

B AHlrDT 7 —
Roasted black maitake mushrooms served with consommeé

HIACERDOT 7 —h
Autumn leaves Sea bream enveloped in pie and grilled

BEDA—T
Australian Mountain Chestnut Soup

(NERDYAVS 4
Matsutake mushroom pasta

IINNFRIE Y — A DR K BEE
Charcoal grilled Ukai Premium Beef Sirloin

Ny aRE—7
Hashed beef

FTY—h & 7=
Dessert and Cafe

¥18,700 /per person
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.




