—E (L7777 LHEOY —HF—HTFXK) ¥13,200

ICHI-AN (Wagyu beef, foie gras and proud Caesar salad)

I T7hLOFHOVELD
The first bite from the chef

HEROAW~DOBHERE KT L FABEEZ

Home made overnight dried red snapper wood-fired

FABEBEYIR—av B2 L3ETFORIVYIX v —F—fkiLC
Wood-fired thickly sliced bacon and thick egg salad Caesar

Z 8D BE X B

Seasonal grilled vegetables

BEBMNE AT —F%F 79 VRAETAT I IR
(FrkBezxyr—nf vRr—F X $ERBEE 74127 —F)

Special Wagyu beef steak with French foie gras
(Wood-fired sirloin steak or teppanyaki fillet steak)

Lo e REDH—Y v 774 AN HEHBCEY)OMEERFOEY
(+¥500iC TV =DH— Vv /74 RICKETTCEET)
The garlic rice with whitebait and large leaf or Kaga stick tea with grilled rice balls

Y b MO B L B R
XKEBREH X, -V v 72 74 RRBAEGAOADO R LY 5,
Pickled Yamato salted koji and Miso soup

*Miso soup will only be served if you choose garlic rice.

79— b

Dessert

Z—k— X A&

Coffee or tea



