L’IGNIS COURSE
8,000yen @i s,s00yen)

Amuse- bouche
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Today’s Soup
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Appetizer

Grilled Tuna &Anchoiade Seasonal Vegetables
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Today’s Risotto or Pasta
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» Ezo Venison Knuckle with Sauce Poivrade
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« Australian Lamb Tenderloin with Thyme Flavored Jus
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* House Made Dry-Aged Beef Sirloin Steak
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Today’s Dessert
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Coffee or Tea
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