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Amuse Bouche

[ A—F7 Appetizer ]
HfO< U WL BHIRZ

BIFEESHOY 4 2Ly FY—Z FARTFTVIDL—R

Marinated Red Sea Bream, served with Salmon Roe
Kumquat Vinaigrette Sauce with Red Paprika Mousse
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Shogoin-Kabu Turnip Flan and Mushroom Consommé Soup
Flavored with Yuzu Citrus
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Baked Yellowtail with Parmesan and Breadcrumbs Crust
Braised Daikon Radish, Saffron Flavor
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Pan-Fried Homard Lobster

Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Beef Tenderloin with Creamy Mustard Sauce
Purée of Japanese Sweet Potatoes and Seasonal Vegetables
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Roasted French Magret de Canard-Duck Breast with Orange and Mustard Sauce
Purée of Jananese Sweet Potatoes and Seasonal Veaetables
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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¥abaZ A54 A —E R (+¥1,800)
Served with Sliced Fresh Truffle
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Créme Brllée with Strawberry Mascarpone Ice Cream and Fruits
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Creme d'Ange with Pear Compote and Berry Sauce

D7 — b Seasonal Dessert
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Japanese Chestnut Mont Blanc

(a—b— 213 #[F Coffee or Tea )
[ H%%1% Homemade Bread ]

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



