MENU A
8,800

*AALY TS IRT OEREULLEN

Please choose one item from main, dessert

AHD7Z21—X
today's amuse

BOXY ZIEQDESELEBRHEMBDZTF—FY—X
seared spanish mackerel, butterbur & miso tapenade sauce

BEHIESAFRDRZ—V1 SEBROBREN—IVHRA
oyster & chinese cabbage potage, homemade jinhua pork bacon

Main dishes

ahilla¥) 7+ 70 S AVINVIN—=F A T7—F
ahill's hamburger steak with foie gras
AHORRE
today's meat dishes
BEREEREAS Y —O41 > X7 —F (80g) (+1,800)

"Kagoshima-Kuroushi" beef steak Sirloin (80g) (+1,800)

EEIREERSFAST 1« L AT —F (80g) (+2,000)
"Kagoshima-Kuroushi" beef steak Fillet (80g) (+2,000)

Rice

ahillEE BtEH L — BREBHEITZRAT
ahill's fried curry & rice, served with our original pickles

Desserts

JL—LT)al
créme bralée
KEHDT7A R —=LEYV LN
today's ice cream & sorbet
SBROTH—+h
tonight's dessert

— BB —EXRELTI0%EERNLET —



MENU B
11,000

AL TH=IDBSITRTOERVULLTETN*
Please choose one item from main, dessert

AHD7Za21—X
today's amuse

- BISRRERRY -

B MOAIVINYyFa /| FEOIUR FHOIEEEH
red sea bream & kumquat carpaccio / marinated pen shell, canola flower & crown daisy

BEHIESAXDRZ—V1 SEBROBREN—IVHRA
oyster & chinese cabbage potage, homemade jinhua pork bacon

BREELSIADRTL BREDIV T EFNZ—V—R
flatfish poélé, yezo abalone confit & liver butter sauce

Main dishes

ahill&¥ 7477 S AVNYIN=F AT —F
ahill's hamburger steak with foie gras
AEHDORNE
today's meat dishes
BIREERESFASH—0O1 > A7 —F (809) (+1,800)

"Kagoshima-Kuroushi" beef steak Sirloin (809g) (+1,800)

EEIRBEESAST 4 L A7 —F (809g) (+2,000)
"Kagoshima-Kuroushi" beef steak Fillet (80g) (+2,000)

Rice

ahilliEZE FEEH L — BREBHEITZRZT
ahill's fried curry & rice, served with our original pickles

Desserts or Cheese

JL—LT)al
créeme bralée
KBDTART ) —LEV LN
today's ice cream & sorbet
SEDODTHY—
tonight's dessert
F—A5ERYEHhE
5 kinds of cheese

— BEY—EXRELTI0%EBENLET —



MENU C
15,400

AHD7Z21—X
today's amuse

EAZENITUDI1LEFE
hairy crab & clam gelée

gRis N\BLW T HOTa27wIbY—X
yezo abalone & shiitake mushrooms, liver duxelles sauce

BREDTLE ITIV-REFEDNDIVIT
yezo venison braiser, madeira sauce & burdock root mijoter

BREBEREFASY v =TV
"Kagoshima-Kuroushi" beef steak Chateaubriand

ahil@® 747 S AN IN=F X7 —=F
ahill's hamburger steak with foie gras

BEAL— BREEHEAITZRAT
fried curry &rice, served with our original pickles

F—A3MEE Y &bt
3 kinds of cheese

SBROTH— b
tonight's dessert

*EFEEMPT LILF—BMHACEVNK LIES AR Y ISR LAIFEEL,
AZ1—DELBAED. FRHEWLET,
Also, please tell us, if there are any food you do not like or you are allergic to.

We will gladly meet your requests.

— AET—ERRELTTI0NEBEHEWLEYS —



ala carte

Starter
B ESHEOHIVINY F 3 2,000
red sea bream & kumquat carpaccio
FHORU R ROEEEH 2,000
marinated pen shell, canola flower & crown daisy
BEREECLSADRTL BREDOIV T EFNZ—Y—X 2,100

flatfish poélé, yezo abalone confit & liver butter sauce

Second dishes

AEDOERE 2,400
today's fish dishes

Main Dishes
ahillg¥n 74 775 AY I\ IN—4 A F—F (1509) 3,300
ahill's hamburger steak with foie gras (1509)
AREDORRIE 3,400
today's meat dishes
BEIREERGAST—O4 >~ AT —F (100g~) 4,400
"Kagoshima-Kuroushi" beef steak Sirloin (100g~)
BREERFAST « LAT—F (100g~) 4,900
"Kagoshima-Kuroushi" beef steak Fillet (100g~)
BEIREERFASY v b—T1) 77> (100g~) 5,100

"Kagoshima-Kuroushi" beef steak Chateaubriand (100g~)

Rice

ahillE&E BEH L — BREBHETZRAT 1,900
ahill's fried curry & rice, served with our original pickles

Cheese

F—ADEY EhE 2,000
assorted cheese

Desserts

JL—LTUal 1,200
creme bralée

KEDTARTY—LEVILN 1,200
today's ice cream & sorbet

STOTH— b 1,200
tonight's dessert

— BBY—EZAHRELTI0%EZEH N LET —



