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SPECIAL MEAT DISHES
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Sirloin steak with red wine butter &
meat juice sauce
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Tournedos with sauted foie gras
“ROSSINI STYLE"
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VARIOUS MEAT DISHESHS
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Duck mousse and Faagura pie wrap Champignon cream
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Lamb roast
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Roasted deer Pois brad sauce
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Cordon blueCarbonara tailoring
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Herb breaded Matsusaka pork with bone

¥1,380

¥1,480
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APPETIZER
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Jardin-style seafood bouillabaisse
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Luxury caviar fluffy mousse codfish
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Pate de campagne “thick slice”
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Horse mackerel and potato terrine Refort cream and tapenade Accent
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Large amount of vegetables salad
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Onion gratin soup
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Clam chowder pie wrap
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Porketta of pork belly and pork leg
with Mustard sauce
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Steamed mussels in white wine “ORENO-French YOKOHAMA standard”
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Wild boar and mushroom ravioli
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Poire of foiegras original Chef style
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# Chef's recommendation fish dishes
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Roasted lobster thermidor sauce
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ONE MORE DISH
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Overflow rawham
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Fried potatoes with anchovy sauce
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Three kinds of marinated olive
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Polo onion quiche
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Assorted of cheese platter

¥999
¥380
¥380
¥480
¥780

KXICTENBDIERD

RISOTTO & NOODLES
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Risotto of plentiful shrimp fluffy sauce
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Wagyu hamburg and foie gras “Ochazuke” Rossini

¥680

¥980
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Apple roast with cinnamon fragrance
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Persimmon tatan and a small parfait
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Todays assorted of icecream & sherbet

¥420
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Black sesame brulee Okinawa salt ice cream
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@ Matcha and cacao parfait
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COFFEE [HOT / ICED ]
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DESSERT WINE
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DESSERT WINE

¥600
¥600
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