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Assorted Amuse-Bouches 77 = 1 — X =&

Fukui WATOMU Farm "Magic Tomato" and Snow Crab Salad
Edamame Farfalle with Kombu-Cured Sea Bream

Mini Pumpkin Croquette with Stracciatella Cheese b
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Appetizer B3
Smoked Salmon and Persimmon Salad with Lemongrass Flavor Balsamic Dressing
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Soup X —/
Autumn Eggplant Potage with a Hint of Cumin

MMFORE—a I VDED

D@

Fish #4138
Pan-Seared Sea Bream with Paprika Crustacean Sauce and a Light Clam & Tomato Sauce
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Main X1 >

Roasted Kyoto Highland Pork with Smoked Potato Purée, Balsamic Sauce,
Marinated Mushrooms, Dauphinoise Potato & Golden Mustard
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Dessert 7 H'— b
Chestnut & Cassis Dessert with Fig and Juniper Berry
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Coffee or Tea
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Please let us know if you have any food allergies.
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Our restaurant uses free-range eggs raised in a natural environment. HETIE. BRISAVRETE CONLTFAVINEFEL TLET
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Assorted Amuse-Bouches 77 = 1 — X =&

Fukui WATOMU Farm "Magic Tomato" and Snow Crab Salad
Edamame Farfalle with Kombu-Cured Sea Bream
Mini Pumpkin Croquette with Stracciatella Cheese
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Appetizer %%

Smoked Salmon and Persimmon Salad with Lemongrass Flavor Balsamic Dressing
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Soup X —
Autumn Eggplant Potage with a Hint of Cumin
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Fish SFHE
Pan-Seared Sea Bream with Paprika Crustacean Sauce and a Light Clam & Tomato Sauce
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Main X1 >

Grilled Japanese Wagyu Sirloin with Smoked Potato Purée, Golden Mustard,
Seasonal Grilled Vegetables & Red Wine Sauce
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Dessert 7 H'—
Chestnut & Cassis Dessert with Fig and Juniper Berry
NAOYHI X EERED2ZN—AN —

OO®®® 11,000

Toron

Bonvoy =E¥}I& ¥9,900

Coffee or Tea GHBBR - — £ R0
O—b— FRE AR
Bread
AR oy Gieae
b°
Sdnfood Sesame Daily Peanut Shellﬁsh Soy Treenut Glumn thkWhe.n
et 3 WK [ 4 Bram YI=FuY LTy

Please let us know if you have any food allergies.
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Our restaurant uses free-range eggs raised in a natural environment. HETIE. BRIOAVRETE CONLTFAVINEFEL TLET
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Fukui WATOMU Farm "Magic Tomato" and Snow Crab Salad
Fresh Peanuts, Parmigiano Reggiano Gougére
Echizen Sweet Shrimp, Avocado, Crystal Caviar & Garlic Toast
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First Appetizer IS

Instant-Smoked Autumn Mackerel and Eggplant with Roquefort and Honey
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Second Appetizer BISZ

Lightly Grilled Bonito with Seasonal Vegetable Salad and Squid Ink Dentelle Tuile
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Soup XA—

Mushroom Potage with Truffle Aroma
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Fish RS
Amadai Tilefish with Crispy Scales with Mushroom & Shallot Jus, Dugléré Style
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Main X - >

Grilled Japanese Wagyu Beef Tenderloin with Braised Seasonal Vegetables,
Smoked Potato Purée, Burrata Cheese and Périgueux Sauce
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Dessert 7 ' —
Chestnut & Cassis Dessert with Fig and Juniper Berry
NOYATR EERCD2Z/8—R—

OO0E®®

Toroit

Coffee or Tea,/Petit Fours
O—b— AR NEF

Bread
o
N>
(= a%m
° 0
Scﬂood Egg Sesame Daily Peanut Shellﬁsh Soy Treenut Glu(cn BI1ckWh(~.n
pogt- 3 ANR E-Fuv FRm YI=FwI  JAFY

Please let us know if you have any food allergies.
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Our restaurant uses free-range eggs raised in a natural environment. HETIE. BRISAVRETE CONLTFAVINEFEL TLET
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Courtyard Fukui 1-3-5 Chuo, Fukui, Fukui, Japan, 910-0006 +81 776-506621
https://www.marriott.com/ja/hotels/kmqcy-courtyard-fukui/overview/



