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Mi-Cuit (half-cooked) Yellowtail and Scallop Confit
Setoka Citrus and Marinated Colorful Radish and Cream of Raifort
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Creamy Potage Soup of Burdock a la Cappuccino, Cumin Flavor
Served with Burdock Fritter
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard

[ BPIFIFE Meat )
O BENF 74 VAL 747 275DRYL FYaT7Y—2

Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce

x7DBITTH Chefs Special
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Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce
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Served with Sliced Fresh Truffle

[ ¥ —1bP Dessert]
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Fondant au Chocolat with Venezuelan Chuao Chocolate

[ 2— b — 7% L5 Coffee or Tea ]
[ A% Homemade Bread )

¥15.000
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All prices are inclusive of 15% service charge and consumption tax.




