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Autumn Taste
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Savour the flavours of autumn with creatively crafted kushiage conceptualised by Chef Junya Ishihara. September’s Premium
Wine Dinner offers a meal only option, or a meal with wine pairing menu created with our in-house sommeliers.

2020.9/24 18:00 OPEN / 18:30 START

MR > 74T | with one glass of champagne or soft drink TART ) IHF | with free wine pairing
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A=2— Menu
« AHDOZI: AR BAX M EAMS <kt + Today's Special:
CEVBRETL YRy YA —LDYSEEIIT Barracuda Marinated with Kelp, Braised Ear Shell, Grilled Marinated Duck
- BIfERIZIFSIE: SEIFEBE APLLELL NEVES—/4EN\ L + Colorful Vegetables and Fresh Mushroom Salad
KTVREEF S 55 HATIfR BFS L. H R85, " Selection of 8 Kushiage:

Live Tiger Prawn, Chilled Fig, Cutlassfish and Wood Ear Mushroom
Saury Grilled with Liver Soy Sauce, Tilefish Scale Fried Bean Curd
Croquette with Summer Vegetables and Bacon,
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- VIT7DEES—IL: BEFEMED/N—A—RZA)V Gingko Nuts Rolled with Ham and Omi Beef, topped with Truffle

- FEHOTIV—VERYEDY + Chef’s Masterpieces: Beef Cutlet and Matsutake Mushroom Sandwich
+ Seasonal Fruit Selection

AN E -Champagne-

BN S R R 2 - Henriot Blanc de Blanc Brut

SHYA - -White Wine-

cveEzemia [ Yk K- J == o - Les Pieds-Rétis / Chateau de Coulaine

FTAV Lyt XaYe EJFVA/ FA-X-F-5-KVTS - Viré Clessé Cuvée E. J. Thévenet / Domaine Le domaine de la Bongran

'%'7":‘/' R . . -Red Wine-

@ PN ) g o DYy ncts e so D25 - Monthélie / Domaine Bouchard Pére & Fils

*¥HR=RTFaNF =T [ FA=R T kR a— - Chateauneuf du Pape Rouge / Domaine des Sénéchaux
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© A TRABANVRERKENT D) N\—T + —ZOFRBILEAN. (HBERICDES,000MZ1E TRIBLIFET,)

< Fro)LRU D =TT 98208 (B) L& FTE D238 () £ TOF v 42)bIdE50%. AN FHRIE100%DF v U EERNELET, TFHK-BEVEDE / For reservations
+ Price is inclusive of service charge and consumption tax. + Other promotions, discounts or benefits are not be applicable. . _ _

+ Some seasonal ingredients are sgubject to change by condition wwthoput prior notice. ” TEL 06 6646 5 ] 22

+ L&S Party Ticket is not applicable. JPY 5,000 voucher is applicable per group.

+ About cancellation policy : We will charge 50% of this price after 20th to 25th of Aug and 100% on the day of the event.

[ZF#9% / Reservations are required |
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Next Scheduled Premium Wine Dinner: 23th Oct 2020, Mushroom AARATLIBAR



