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Amuse Bouche
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Marinated Sakuradai Cherry Bream
Onion Veloute with Tapenade Sauce of Giant Butterbur Sprout
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Bamboo Shoot Flan with Fava Bean Puréed
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Roasted Sawara Mackerel with Sakura Shrimp Bisque Sauce
Braised Clam and Spring Cabbage
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Pan-Fried Homard Lobster

Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Premium Giant Japanese Spiny Lobster
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Pan-Fried Canadian Beef Tenderloin with Rosemary-flavored Red Wine
Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock
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Kagoshima Roppaku Black Pork baked with Herb-infused Bread Crumbs
Sauce Aigre-douce with15 years Aged Balsamic Vinegar Dressing
Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock
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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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Creme Br(lée with Strawberry Mascarpone Ice Cream and Fruits
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Creme d'Ange with Red Berry Sauce
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Creme Br(lée with Green Tea with Cherry Blossom Ice Cream

[a—b— /3 A[E Coffee or Tea ]
[ AxE Homemade Bread ]
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All prices are inclusive of 16% service charge and consumption tax.




