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GRAND MEN
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17:30 ~ 21:00 (L.O)
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Clams with seaweed
cUF LT FOARTHENR
Taro gratin Local eggs and caviar
Y M EDTTHARIIE XY BT
Bruleed puffer fish with estragon-flavored persimmon puree
cRBEERBRENT 7 7OKY AT I URBKROFM D7 — Y —
Puffer fish milt meuniere lily root soup nage style
- NI TATFOL=TL R 2TDFY
Instantly roasted prawns With aged sherry vinegar dressing
cIBFETIEOBRH e —2 b B =) —DOTV X7 Ly BT
Grilled Awaji-beef filet Roasted rot vegetables and puree of root celery
=7 T4 VADOZ UL REORT 4 ERERIE2L V=X RV FL—X
Pear compote
cHparAR—F DUy —JEBkR
Montblanc style of Naruto kintoki-sweet potato
- ISPEREDE LT T

Mignardises and favorite hot beverage
=% T4 —R ¥ 18,000

ANAGA Classic #9a—sips—IM—M&kTFH - 2592 7LoF L LTBRIVE LET, PP
TFH Ty

Clams with seaweed
c UFATHFONTHERZ
Taro gratin Local eggs and caviar
YA EDT T2 JERIIE R ET
Seafood salad Gargouillou style
< EHEDHEDSED TN A 2
Ise shrimp CIVET with seasonal vegetables and ravioli
- PEMEEDOY T = FEHIOERLBEOT A Y
Abalone steak and steamed red wine flavored liver source
cHIDAT—F RUA CEBEROFD Y — AT
Grilled Awaji-beef filet Roasted rot vegetables and puree of root celery
WK —T7 T4 LVAHOZ U BEOnT 4 BRIl Y—RA RV RL—X
Pear compote
cHparR—F Uy —EBk
Montblanc style of Naruto kintoki-sweet potato
- BMHEREOEL T T

Mignardises and favorite hot beverage
2= T4 —R ¥ 23,000
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Clams with seaweed
T LT XRONNTHEEMZ
Taro gratin Local eggs and caviar
YA EDOTTH L, IR XX ET
Bruleed puffer fish With estragon-flavored persimmon puree
CRBEEBRENT 7 7ORY AT I URAKROM D7 — Y —
Sea bream vapur lily root soup nage style
c P VRO A =T IZENRIZERD T 7 7 — )V
Grilled Awaji-Wagyu with Roasted rot vegetables and puree of root celery
CREFIEO 7YV REOET 4 LiRER) B2 V=X s RV FL—X
or H LLIE
Selected Awaji beef sirloin +3000yen
CFRERE—T Y—mA D7 U +¥3,000
Pear compote
cRoarR—K TUUr—EE
Montblanc style of Naruto kintoki-sweet potato
- IBEEEDE T T

Mignardises and favorite hot beverage
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ALL PRICES INCLUDE SERVICE CHARGE AND CONSUMPTION TAX.

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE DO NOT HESITATE TO CONTACT THE RESTAURANT SERVICE STAFFS.

MENUS ARE SUBJECT TO CHANGE WITHOUT NOTICE DUE TO SEASONALITY AND AVAILABILITY OF PRODUCE.

THE RICE USED IN THIS RESTAURANT IS ALL FROM JAPAN.



