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Marinated Bigfin Reef Squid with Cauliflower Blancmange
Salted Lemon Confiture
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White Asparagus Royale and Creamy Beet
With Crispy Bacon
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Steamed Golden Threadfin Bream with White Wine Served with Vermouth Sauce
Braised Spring Cabbage, flavored with Anchovy
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Pan-Fried Canadian Beef Tenderloin with Creamy Blue Cheese Sauce
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Confit of Chicken Thigh with Bone
Vanilla-flavored Kumquat Compote Sauce
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Pan-Fried Homard Lobster

Beurre Blanc Sauce and Jus de Homard
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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
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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 Red Berry Sauce
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Fondant au Chocolat with Venezuelan Chuao Chocolate
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¥6,500
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All prices are inclusive of 15% service charge and consumption tax.




