THE BLIMHK

all day dining

Prefix course 7,260yen
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Avant amuse / Amuse Appetizer Potage 1 item from fish or meat Dessert
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Prefix course 9,680yen
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Avant amuse / Amuse Appetizer | Appetizer | Fish dishes Meat dishes Dessert
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— Appetizer / Hors d'oeuvre

Bisque de champignons 1,573 Tartine "salade nigoise" 1,936
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Salmon mie cuit 1,936 Market lettuce 1,815
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Endive salad 2,057 Foie gras poéle 2,783
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— Fish [ Poisson

Rockfish acqua pazza 3,025 Red seabream poélé 2,662
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Roasted Japanese Spanish mackerel wrapped in phyllo 2,783 Grilled Canadian lobster 4,356
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—— Meat / Viande

Hyogo Prefecture, Okutamba chicken supreme 2,904 Magret duck roti 2,904
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Matsuzaka pork ragodt 3,146 Japanese Black fillet and foie gras white rossini 6,292
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— Other

Yellow pickles 847 "Takasho bread" fried lobster sandwich 3,388
f4IO—-E5 LR (Américaine/aurora sauce)
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Smoked mixed nuts 847 BENY" AR—IVBET AV AU r—X-F—0O5Y—2R)
AR=TIVIRT Y Wagyu beef curry ) . 3,086
Charcuterie assortment (Please ask our staff) 1,452 (Four types of spices and fukujinzuke pickles)
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— Dessert
Fromage platter 2,057 Strawberry mousse glacé 1,573
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Sorbet glace (vanilla/mango/pistachio) 1,331 Fondant chocolat passionfruit sorbet 1,573
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Tiramisu 1,452
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