Special course 7th anniversary
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Oyster
Please Choose One. / H—2FE UKL 1Z2E b,
3FEHE AARE—TZ7 v 2— 6f% A REx—7FF v x— +1200yen
3 pieces fresh oyster from around the world 6 pieces fresh oyster from around the world
Appetizer
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Fritto of seaurchin and mousse of broad bean with form of oyster essence
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Candy bar of foie gras terrine with sauce vincotto and accent of praline

Pasta
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MM 2% “ZrasLyr”

"Arcobaretta” rainbow pasta
topped with caviar and botan shrimp
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Raviorone with egg and truffle

Palate freshener
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Oyster tea

Fish
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Millefeuille of tilefish and potato
with fragrant herbs sauce “Salsa erba”

Meat
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“Bistecca alla Griglia”

Grilled beef fillet ‘Abe-beef’ from Shiraoi, HoRRaido

Dessert
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Tiramisu 2015

Cofee or Tea

3/29~4/30F TOAMIRE / 3/29-4/30 limited
B—AHE 7,500yen / per person

280 EIC TSR W3 £ 36 You can ordar this course over two people.
%R L THE— AR 250yenTEE L ¥ o Bread charge +250yen per person.

MKAANRKRTICEL > THAEEZEF ST TWIELHBENTE W F 4, There is a case of changing the menu in the context of the purchase.



