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Amuse Bouche

[+— K7 Appetizer]
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Mi-Cuit (half-cooked) Amberjack, French Herb Flavor
Basque Piperade - Pepper and Tomato Stew, and Smoked Cream

[ A—7 Soup]
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Chilled Cream Soup with Pumpkin and Leek
Floating Edamame (Steamed Soy Beans) Mousse

(X4 >F 4 w2 Main Dish )
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Grilled Grunt Fish with French Provencal Anchovy Sauce

Eggplant Purée and Marinated Two-color Zucchini
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Pan-Fried Canadian Beef Tenderloin with Poivre Vert - Green Peppercorn Sauce

Corn Puree and Corn Sprouts
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Yamagata Tengen Pork Confit with Sauce Ravigotet

Corn Puree and Corn Sprouts
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x7DBITTH Chefs Special
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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
HEMF 74 VRADKRYL  FY a7V —2Z (+Y3,900)
Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce

ZLly¥ablard A574 AP =R (+¥1,800)
Served with Sliced Fresh Truffle
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Creme Brilée with Strawberry Mascarpone Ice Cream and Fruits
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Créme d'Ange with Exotic Fruits Sauce with Mango and Papaya

D7 — b Seasonal Dessert
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Mille-Feuille of Cherry Compoteand Venezuelan Chuao Chocolate Ice Cream

(a—b— 213 #[F Coffee or Tea )

[ 58> Homemade Bread )
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All prices are inclusive of 16% service charge and consumption tax.




