LUNCH ANNIVERSARY COURSE
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Chef’s Special Appetiser
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Soup of the Day & Bread
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Seasonal Pasta
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Grilled A5 Yonezawa Beef & Seasonal Vegetables
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COURSE MENU




PARTY PLAN
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Appetisers of the Day (3 kinds)
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Salad w/ Homemade Dressing & Jamén Serrano
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Crispy French Fries w/Anchovy Butter
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Wagyu Beef Gratin — French Hachis Parmentier
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Charcoal-Grilled Pork & Chicken
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Dessert can be included for +¥500

BISTRO DINNER COURSE
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Seasonal Amuse-Bouche
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Lightly Cooked Salmon — “Mi-Cuit” Style
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Gratin of Slow-Cooked Chicken w/Béchamel Sauce
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Red Sea Bream Poiret w/Kujo Leek Condiment
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Charcoal-Grilled Yonezawa Wagyu Beef
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Change meat to 100g for +¥1,500
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Dessert of the Day

DINNER ANNIVERSARY COURSE
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BATON Bistro Dinner Course (See previous page)
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Dessert Plate w/Message
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Course menu is available from 2+ people.
¥ ALANKIIC KD AZ 2 —NAEDNLHICRZH AN TEVET,
Contents of the menu may change.
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Bistro Dinner Course and Dinner Anniversary Course available for dinner time only.

¥ =74 —TFVEBATONE A b T ¢ F—a—AIF

MHEEADE T, (P A=) —a— AR HET)

For party plan and bistro dinner course, same day booking is accepted.

MIS—T =TTV BRE THLU NG ER, 8L, IE KMt Td,

7 guests or fewer: individual; 8+: shared (party plans excluded).




