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Boiled Hokkaido Oyster with Caviar
Fromage Blanc, Sudachi Citrus Flavored
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Sautéed Foie Gras and Caramelized Apple
Aged Balsamic Vinegar Dressing
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Mi-Cuit (half-cooked) Scallop and Ezo Abalone
Wasabi flavored Basil Sauce and Liver Sauce
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Porcini Mushroom Cream Br(lée
Fricassée of Chestnut and Ris de Veau
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Homard Lobster with Nagé of Leek and Caviar
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Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras, with Truffle Sauce
Truffle Risotto topped with Grated Truffle
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You can change to Matsusaka Tenderloin with additional charge of 2,000 JPY
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Tarte Tatin and Hazelnut Paste
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Homemade Bread and Butter from Hokkaido
Baguette
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Petits Fours and Coffee

¥238,000
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\ll prices are inclusive of 15% service charge and consumption ta



