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Our garden-Styled Salad, Made from more than
a Dozen Type of Carefully Selected Vegetables
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Spanish Mackerel Confit with Carrot Rapées and Clam Foam
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A Bite of Hospitality
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Shirako Cotoletta, Grenoble Style
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Sweet Shrimp Tartare with Caviar
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Shirako Cotoletta, Grenoble Style Braised Seasonal Fish with Sauce Cardinal
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Kinmedai, Mussels, and Scallop Bouillabaisse Style % fl:@ 9 \/ :/ a—_ 1— BRFIFSAY—Z
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Served with Steamed Seasonal Vegetables
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Premium Wagyu Beef Poélé
with Truffle-scented Périgueux Sauce
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Chef's Special Dessert
J\N>/ Bread d—b— i3 #IZX  Coffee or Tea J\N>/ Bread d—b— Xi& FIF  Coffee or Tea
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10% service charge will be charged separately during dinner time. 10% service charge will be charged separately during dinner time.
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Spanish Mackerel Confit with Carrot Rapées and Clam Foam
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Today's Soup
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Braised Seasonal Fish with Sauce Cardinal
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Beef Cheek Carbonnade 1967: The Yamate Jyuban-kan was built to commemorate the 100th anniversary of the Meiji Era.
Western-style buildings with retro tower houses and Western-style gardens have been symbols of

the city and have stayed in the varied memories of its visitors for more than 50 years.

The varied number of dishes we offer will invoke feelings of traveling through time,
starting with our special beef tongue stew and other traditional staples
that have been loved for many years.
:/I 74%7‘52 -j_—‘-‘-US_ I\ Our chefs offer special full-course menus that include fresh specialties that
fully highlight the local ingredients with their sensibilities and the uniqueness of Yokohama today.
Chef's Special Dessert
The limited space of 7 seats allows for warm hospitality and attention to detail,

creating moments of beautiful and joyous memories.
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