F3

Menu Feuillage
ADE

s— At ¥10,000

7ZEa—X-TJ—>a
Amuse-bouches

BARZTH—EVDRIRLFHDFvIRAVE EZMBTHELEITFY -

Tasmanian Salmon Marinade with Caramelized Persimmon, Finished with Ginger and Apple Sauce

v EZary RNUDI)—LRA—TF FJaTdDED

Champignon de Paris Cream Soup with Truffle Aroma

BOBEEAHRILIFA—F SHREZEFTOEIILREZT1dybY—2

Herb-Crusted Baked Skipjack Tuna with Brandade, Kochi Prefecture Myoga Pickles and Ravigote Sauce

TEBRWROOTr EEFOE21—LEITEY BIEROEAS—F

Roasted Tosa Duck Breast with Satsuma Sweet Potato Purée, Cinnamon and Fig Bigarade

Ffecld Or
RREOO—X b (+¥2,500) REMBFY—O72DRTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé 43,000

Ea—RTFTILAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

RMBEEEZEDISRVOIEXBDR-T FyynosOhy

Kochi Ginger Blancmange with Buntan (Pomelo) Soup and Nut Croquant

INEBERF

Sweet treats

d—b—FIIFHER

Coffee or Tea

BMICEBTLILF—DH2BERKIE. Ry IANBRLAIFIEE, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10% D EENTHE DY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.




Menu Récolte
INFE

s—At ¥15,000

7ZEa—X-TJ—>a
Amuse-bouches

BARZTH—EVDRIREMDFvIAIE EZEMBTHEIFY-X

Tasmanian Salmon Marinade with Caramelized Persimmon, Finished with Ginger and Apple Sauce

TER GBRICEIEREREZRDIFT1—X

Tosa Duck and Chicken Dodine Stuffed with Fig and Chestnut

IBREOTAEEDIVAYE MHBRECBENZ—DED

Ezo Abalone Roasted with Mushroom Fricassée, Multigrain Rice and Herb Butter Aroma
J2=7
Granité

EENE OA+ZEBEFIVFEERDOIIVILEBFDEISIBARLY T
XBBE LEDEAEKRTIV—-R

Kuroge Wagyu Shimanto Beer-Fed Beef Top Round Grilled with Hat-Shaped Cappelletti
Sun-Dried Sea Salt, Tosa Salt Balls and Red Wine Sauce

Ea—RTILAAE FETHED/IN>

Honoka Bread Made In View Hotel

BRHEBEEEZDIS RV OIEXBDR—T FyvynosOhy

Kochi Ginger Blancmange with Buntan (Pomelo) Soup and Nut Croquant

INSBEEF

Sweet treats

d—Ee—FIFIHR

Coffee or Tea

BMICEBTLILF—DHEBERKIE. A2y IANBRLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
MRTHERICITHER - Y—EXR 10%MEENTHEDET, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHPEBLAZBENTEVET, *Some ingredients may change depending on availability.

F4



F5

Menu ROYALE
O71vIL

s— At ¥20,000

PZEa—X-J—>a
Amuse-bouches

TEFKESBRORDBRS LN FIEAT—ILBEDST—
TIVRAEFVYETHRR VRIADRTLETHRAR XFAALIAILT
Tosa Shimizu Kinmedai (Splendid Alfonsino) Seared with Canadian Lobster Ragout, Topped with French Caviar,
Couscous Tabbouleh and Avocado in Médaillon Style

NH)—ETAT7IZ BA+TILEFEERDIIINL I —1 IT14TBEDEYX

Hungarian Foie Gras, Shimanto Eel and Fig Mille-Feuille with Madeira Wine Reduction

BERMOTEEDIVDYE MHMBREBENI—DED

Ezo Abalone Roasted with Mushroom Fricassée, Multigrain Rice and Herb Butter Aroma

J5=7T
Granité

EEF 74 LADODNIRAHRIEMDHFR KJaT7V—X

Beef Tenderloin en Croate with Autumn Vegetables and Truffle Sauce

Ea—RTILXAE BRHEDNY

Honoka Bread Made In View Hotel

RAMBEELEZDISRVPIEXBDR—T FyvynosOhy

Kochi Ginger Blancmange with Buntan (Pomelo) Soup and Nut Croquant

INSBERF

Sweet treats

d—b—FfIAHR

Coffee or Tea

BMICEBTLILF—DHEBERKIF. Ry IANBHLAIFIEE, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - S—EXR 10% D EENTHEDFHT, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.





