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Mi-Cuit (half-cooked) Yellowtail and Scallop Confit with Caviar
Setoka Citrus and Marinated Colorful Radish
Cream of Raifort
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Pan-Fried Foie Gras and Turnip Fondant
Consomme Soup
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Rolled White Fish Mousse with Flounder Mariniére
Leek and Fennel a la Creme
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Grilled A5 (highest grade) Japanese Black Wagyu Sirloin
Morel Mushroom Madeira Sauce
Truffle-flavored Potato Purée with Seasonal Vegetables
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™ Roasted Ezo Venison with Black Currant Sauce

Truffle-flavored Potato Purée with Seasonal Vegetables
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You can change to Pan-Fried Japanese Black Wagyu Tenderloin (60g)
Or Pan-Fried Homard Lobster (1/2) with additional charge of 2,500 JPY

RNARLGEANXF 27 A D73 v RZ > aas

Fondant au Chocolat with Venezuelan Chuao Chocolate
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Homemade Bread
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Petits Fours and Coffee

¥14,000
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Mi-Cuit (half-cooked) Yellowtail and Scallop Confit with Caviar
Setoka Citrus and Marinated Colorful Radish
Cream of Raifort
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Pan-Fried Foie Gras and Turnip Fondant
Consomme Soup
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Rolled White Fish Mousse with Flounder Mariniére
Leek and Fennel a la Créeme
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You can change to Homard Lobster (1/2) with additional charge of 2,500 JPY.
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Grilled A5 (highest grade) Japanese Black Wagyu Sirloin
Morel Mushroom Madeira Sauce
Truffle-flavored Potato Purée with Seasonal Vegetables
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Roasted Ezo Venison with Black Currant Sauce
Truffle-flavored Potato Purée with Seasonal Vegetables
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You can change to Japanese Black Wagyu Tenderloin (60g)
with additional charge of 2,500 JPY

Fondant au Chocolat with Venezuelan Chuao Chocolate
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Homemade Bread
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Petits Fours and Coffee

¥138,000
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All prices are inclusive of 15% service charge and consumption tax.



