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%lm Giel ~2=~

I 2—X Amuse)

Utm®£ﬁbé

Amuse Bouche
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Yellowtail Confit with Celeriac Sauce
Marinated Daikon Radish and Persimmon

(2A—7 Soup]
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Mushroom Consommé Soup with Turnip Flan, Flavored with Yuzu Citrus

[ BFAKHE  Fish ]
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Nagé of Golden Threadfin Bream with a Hint of Kaffir Lime and Braised Napa Cabbage
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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 with Sauce Américaine and Beurre Blanc Sauce
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Pan-Fried US Beef Tenderloin with Violet Mustard Sauce
Sweet Potato Purée and Seasonal Vegetables
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Duck Confit with Tarragon-Flavored Vinaigrette Sauce
Sweet Potato Purée and Seasonal Vegetables
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Pan-Fried Japanese Beef Sirloin with Truffle Sauce
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Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce
XT7Lw¥abla7Z A54 A —E R (+¥1,800)
Served with Sliced Fresh Truffle
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Creme Brulee with Strawberry Mascarpone Ice Cream and Fruits
JUL =XV a2 XA VIADY FPERY—=DY—X
Creme d'Ange with Shine Muscat and Berry Sauce
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Faal— DL T x (+Y1,200)
TOYOMITSUHIME Fig with Red Wine Compote and Chocolate Parfait

[a—b— 213 #[F Coffee or Tea )
[ A5% % Homemade Bread ]

¥8,000
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All prices are inclusive of 15% service charge and consumption tax.



