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Confit of Norway Salmon and Braised Eggplant
Avocado and Couscous Taboulé with Tomato Vinaigrette
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Chilled Onion Soup and Consommé Gelée, with a hint of Basil
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Oven-baked Sea Bass with Parmesan and Breadcrumbs Crust
Cardamom-flavored Soup Style, Braised Leek and Asari Clam
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2 Styles of Canadian Homard Lobster-- Fricassée and Pan-Fried
Jus de Homard and Beurre Blanc Sauce
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Pan-Fried US Beef Tenderloin
Thyme-flavored Fond de Veau Sauce and Raifort Cream
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Galantine of Japanese Chicken
Tomato and Bell Pepper Cream with Balsamic Sauce
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Pan-Fried Japanese Beef Sirloin with Truffle Sauce
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Pan-Fried Japanese Black Wagyu Sirloin with Truffle Sauce
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Served with Sliced Fresh Truffle
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Créme Brilée with Strawberry Mascarpone Ice Cream and Seasonal Fruits
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Creme d'Ange
Exotic Fruits Sauce with Mango and Papaya
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Frozen Parfait of Orange-flavored Honey and Sato Nishiki Cherry Compote
Shonan Lemon Sorbet
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¥8,000
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All prices are inclusive of 15% service charge and consumption tax.



