pour le diner =—x=.—

a la carte »ss1 1
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Appetizer
THEFEO—m

Marinated Spanish mackerel
served with
Spring vegetables
o)L BREFREIEIC

Chef’s Plate
Va7 MNLD—m

Sauteed Sea bream
EHEOLRTL

Roasted Duck
served with Seasonal vegetables
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Pre Dessert
TLTFH—hk

Dessert
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Mignardises and Coffee or Tea
BRBRDONET
J—bt— F72d R

*k The main dish can be changed to
Roasted “Olive-fed rump Beef”
at an additional cost of ¥1,540.
* B ke ¥1,540 (2T Y Ty a%k
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¥13,970

La Mer

de Setouchi
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Appetizer
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Marinated Sea bream
with
“Sakura” flavor
IO A

Sauteed Abalone
with herbs and breadcrumbs
FENBE OB ZE Uk KES

Sauteed Flounder
S EDOETL

Roasted “Olive-fed Beef ” sirloin
Truffle sauce and Seasonal vegetables
=TT r—ufrpu— X
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Pre Dessert
LT —hk

Dessert
TH =k

Mignardises and Coffee or Tea
BIRDNET
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Due to the nature of the ”La Mar” course,
vegetarian menu is not available.
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¥17,710

Appetizer
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Fish

Meat
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Cheese
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Dessert
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Truffle-dressed Green salade
TN)—=ov358 N a7 7447 Lyhk

Marinated local fresh fish served with Micro salad
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Hors d’oeuvre of the Day
A B DR R

Sauteed Abalone with “Sanuki” miso sauce
B2EgYinFoTrsTy BIELZDY—R

Fish of the Day
AR BDEFIE

Roasted Duck served with Seasonal vegetables
WO — 2k BHOEF

Roasted “Olive-fed Beef” rump

served with Seasonal vegetables
FNERE )74 707 RADo—R BFOIFR

Assorted Cheese
F—ADRR) &bt

Half Portion

Dessert of the Day
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¥2,640

¥4,840

¥5,720~

¥6,380

¥6,820~

¥7,810

¥9,900

¥4,400

¥2,640

¥2,310

Please advise us of any special dietary requirements such as food allergies or dietary intolerance.

Please note that menu will change upon availability of the freshest ingredients.

Prices include tax and service charge.
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