Wine Pairing
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& Bubbles
Sofia Blanc de Blancs Montery
Francis Coppola
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& White Wine
Fumé Blanc Estate Grown Napa Valley
Grgich Hills Estate
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& Red Wine
Zinfandel Estate Grown NapaValley
Grgich Hills Estate
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2Glass ¥8,000
3Glass ¥10,500

Fromage

Petit Fromage Plate
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¥1,800

White Day Course
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Marinated Norwegian Salmon

Wasabi Flavored Basil Sauce
Celeriac Cream and Colorful Vegetables
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Cream of Potato and Beets Soup with Foam
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Pan-Fried Red Snapper and Scallop
Beurre Blanc Sauce with Tomato and Herb
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Pan-Fried Japanese Beef Sirloin
Truffle Flavored Sauce with Seasonal Vegetables
Truffle-flavored Potato Purée
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White Chocolate Terrine

Pistachio Ice Cream with Rasberry Sauce
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Homemade Bread
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Petits Fours and Coffee
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