& COURSE

ROASTER COURSE

6,300yen

Amuse

Appetizer

Soup

Fish

Meat

~ B8R

Dessert

EEAHLEFHIZOO—Zb

H—EVOERERIE—Y EHZOYIHAHRZ

Potage of Burdock with Cappuccino
ZIEFESDRE—Da hTFF—/fIIT

Grilled Red Sea Bream Seasonal Vegetables
B0V FEHIRA

Charcoal grilled and low temperature
Atsumi pork, japanese pickled ravigote sauce

BEBROR XEEEFEN—Zb
EEFTT(IIR—R

Charcoal grilled sea bream ochazuke
K BERRARSET

All of the course are served with Natural yeast bread, Coffee or Rosted green tea

FTRTOA—RIZKAER/ O—t— XE FS5CEMADEET

CHARCOAL COURSE

SPECIAL COURSE

WAGYU COURSE

& A LA CARTE

STARTER

Japanese turnip cappuccino

EEHZEOHTF—/IIT

Hot Potage of Burdock with Cappuccino
CESOBINRE—T2 AT F—/HEILT

Homemade sea bream ochazuke
B R R KRS

FHERTVLOE, V-t —UR KBS

MATERIAL

French foie gras poélé with Nagoya Cochin sauce

7,800yen 12,000yen 8,900yen &BOIa—ta—2
Japanese bamboo shoot and spring vegetable roast Amuse Small clam chowder of the clam TR Charcoal grilled beef tenderloin salad style .
A ~ S . o A Appetizer  Seasonal vegetable clam chowder
NITVDINSGI T LTF v IF MATALVADRKES HIFEIT & with Scallop and Ezo abalone
S ZHHREDITLFvIT .
Appetizer  Japanese style natural flounder in marinade . : . oup BEERTTLBRT IERA
Homemade salmon smoked with spring vegetable salad 17 ~Ft)h I 4 lant h & s Appetizer  Japanese style natural flounder in marinade
va\g%tclngo;e%%&a;ﬁ#o?mg;n%{etf; sauce with long eggplant homemade herb sauce
B %@7\—7‘y;x H alirir KARETADR )R ERINFOFRAILT Main Low-temperature roasted
BRE#N—TVY—Z Wagyu tenderloin 110g
METLARDERA—RN 10g
WarmDish Roasted domestic bamboo shoots and asparagus
EEEET R/85OO—Ak Soup Seasonal vegetable clam chowder
with Scallop and Ezo abalone Dessert Homemade rare cheesecake and jam made
. . . . . . FHBHEODITLFVYIZ with Japanese strawberries mini macaron
Fish Bounll\abalsse tallorlrjg of Cana\dlan Or_r"n_ar shrimp BB E AT B E TR R BFELT7F— R —fEEEAFIO T F 21—
HTAEFR—ILIEQTA Y R—REILT INSBTHORE
Granité Yuzu's granite Fish Charcoal-grilled Canadian lobster
WwInTS=7 DT REAR—IVIBED R NEE
Meat low temperature roasted Aichi beef over the charcoal Meat low temperature roasted Aichi beef over the charcoal
Japanese sauce BHMGF DR K BESEEA—XS
B DR KESEREA—Z FERY—X
h I grill hazuk
81 Charcoal grilled sea bream ochazuke R i Ia/r,coai E_T;ed sea bream ochazuke
K BEERZSE T RKBERRZOET
Homemade no-bake cheesecake with berry sauce Dessert Homemade rare cheesecake and jam made Dessert Homemade rare cheesecake and jam made
EEAFIOR—THIT BREUNZSTAARA with Japanese strawberries mini macaron with Japanese strawberries mini macaron
BRELT7F—XT—FEEEA(FIOAVT(Fa—IL BRELT7F—XT—FEEEA(FIOIAVT(Fa—)L
INSTERAOVIRA INSIERABVIRA
Low Temperature roasted Atsumi pork with pickle Ravigot sauce Grilled Red Sea Bream Seasonal vegetables and Bouillabaisse tailoring
1,200 BESFHBEOERA—RN SEFFTTuh— 2,800 EEOTIL FEHBRETAVA—RLIT 2,400
Ma;';;'fi natulja;l?fé)ir_\der J;pan?ieftyle taiIo;e\(\i eggplant with herb sauce 2000 Temperature roasted Aichi beef over the charcoal with two kinds sauces Charcoal grilled of lobster from Canada with Shiso leaves soup from Aichi prefecture
RRETADLIFRIFOMBLLT N=TY=A , BHEQRMBESERO—RP 2B0OY—RT 4,800 HFREAR—IBEOR K BRREREOS —VatrT  1¢-2 1,300
Charcoal grilled Atsumi pork and seasonal ratatouille salad
BEBRORKNFEEZEZHHROIANADL YIXMHEILT 2,500 Wagyu beef roasted over the charcoal Crispy fried red tilefish, with Mushroom cappuccino sauce
with vegetables and Japanese style sauce 110g 7,500 FEEOHAES Ty a)l—LADATF—/I—R 4,500
METALAD R KBEE TUILEFIRA 220 g 14,000
1,200
Matsusaka beef roasted over the charcoal 110« 8300
ith vegetables and Japanese style sauce
800 wit 9 0 p Ty auce g 6
MRFO—RADRKEEE TILVEHRZRA FMEAY—X 220 g 15,000 DESSERTS
Grilled five kind seadonal vegetables and chacorl grilled sausages Soup of Domestic strawberry with Homemade vanilla ice cream
1,800 1kg Wagyu roasted over the charcoal with vegetables EEAFIORX—T BRENZFITARRA 1,200
and Japanese style sauce (recommended for 4 people or more) .
Take for 1 hour to cook Homemade cheesecake with berry sauce and small macaroons 1200
BHEOR/AY—O 1V AT—F1kg AEHLLEIZETTH) 15,000 BRELTF AT —FAN—Y—R INSBIAAVHA ’
MEEE EAVICTRFETEREBLET, Earl Gray chiffon cake
T—ILILADS TH T —F 800
1kg Matsusaka beef roasted over the charcoal with vegetables Two Strawberry macaroons
and Japanese style sauce (recommended for 4 people or more) - N 600
| g | bl lad with © g *Take for 1 hour to cook BOTHAY 2{E
Barley and regional vegetables salad with Onion dressing WREA—RADEAZT—31kg AEEL EIzETTH) 32.000
AR B DG SE A Ry 1,700 : - ’
RELEINAR—OVMBFFZDOH TS A=A Ry Y MgEE AV BRSBTS,
ISVARETFTIIORIL LEEI—FU—R 2,400
Burna cauda, 2 kinds dips of seasonal vegetables (2 servings)
2,400

EHHEDN—=vHI% 26T1v7 (2AFH)

RO&STER



