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Marinated Red Sea Bream and Yezo Abalone, served with Salmon Roe
Kumgquat Vinaigrette Sauce with Red Paprika Mousse
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Mushroom Royale
Shogoin-Kabu Turnip Flan and Mushroom Consommé Soup
Flavored with Yuzu Citrus

[ Bk Fish ]

T —ILHZEDRT L
T=NT TV —=RETa s K=
Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce
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Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce
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Served with Sliced Fresh Truffle
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¥15.000
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All prices are inclusive of 15% service charge and consumption tax.




