Dinner Menu
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Our "prix fixe course" allows you to choose your favorite dishes from the menu, from appetizer to main dish and dessert, and

enjoy a course meal with your own original combination.

Please enjoy a rich moment as you notice the changes of the seasons through each dish.

- B E ol - BT R £ o CHT K E ok

AAYT Ay vak2i AAY T A4 va k3 AAVT 49 v a kAl
"7 ¥ - bl CF - b L S F ¥ = b L
CFNHIE

FAF—lFTFHNEERGILSETCVWELEWTE D T,
LTFTowITnsr0oFECERMICSFHNCAEIVWETLOEBEVLET,

CCEAREOCEHBEIIVCTIFHCET L
- HEFE (0235-25-7424) CTHMLEbhE AT L

L X k7 >MOON TERRASSE(E, BERETHOCHIARSERWAZLZWTENET, FOHITEASEZT L,

([ ]

Please choose your favorite dishes from below
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Tamura milk mozzarella cheese salad with Shonai strawberry dressing

HifoRBAfMoO LT ) —v T 225 FEOY — R

Sea bream marinated with kelp seaweed and green asparagus
with egg yolk sauce
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Marinated Shonai vegetables and instant grilled yellowtail
with nanohana sauce
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wild vegetables quiche
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Shonai pork pate with apple and mustard mostarda
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Codfish poeret with white wine sauce
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Sea bream poiret with fresh tomato sauce
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Grilled Kinka pork with soy sauce and grated daikon radish
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Roasted Yamagata beef with red wine sauce
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Grilled Yamagata beef sirloin with red wine sauce
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Roasted Yamagata beef filet with red wine sauce
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You can change the sauce of meat dish to truffle sauce [+¥500]
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Please choose your favorite dessert from below
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| Shonai strawberry mousse and rosé wine gelee
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w Apple chiboust with apricot sauce
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Japanese sake chocolate terrine with berry sauce
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Kids plate

- T E7 74 Deep Fried Shrimp
Y Fried Chicken
7 74 &K T b Fries Potato
T F Y 7T 4R Ketchup Flavored Rice
XY =) =7 Salad
- 2= Soup
COF ¥ — h Dessert 1,650M
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Special dinner for kids

- FEH YT IA Deep Fried Shrimp
- BT Fried Chicken
- 794 FET b Fried Potato
NV R — Hamburger Steak
I — Y =2 Meat Sauce Pasta
SR — ) — 7 Salad
R ERIETA R Bread or Rice
-2 =7 Soup
ST ¥ — b Dessert 2,750H




