Lunch

%@ obedd ~ KB~

I 2—AX Amuse )

UtD@%ﬁL&

Amuse Bouche
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Yellowtail Confit with Celeriac Sauce
Marinated Daikon Radish and Persimmon
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Mushroom Consommé Soup with Turnip Flan, Flavored with Yuzu Citrus
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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 Ise-Ebi Japanese Lobster
L Sauce Américaine and Beurre Blanc Sauce
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Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce
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Served with Sliced Fresh Truffle
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L Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce
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TOYOMITSUHIME Fig with Red Wine Compote Chocolate Parfait

[ 2— bk — 1 F[5 Coffee or Tea ]

[ A58, Homemade Bread ]

¥16.000
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All prices are inclusive of 15% service charge and consumption tax.



