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Amuse Bouche

[A— K7L Appetizer ]
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Mille-feuille of Snow Crab and Sweet Shrimp Tartar with Cavier

Mango Vinaigrette
Marinated Tomato and Wax Gourd

[ 2—7 Soup]
kD 4 VT — X
HEI—NLELEYITSIADED

Peach Vichyssoise
Chamomile and Lemongrass Flavor
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard

[ BAEIPE Meat )
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Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce

xT7DETTH 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
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Pineapple Vacherin Meringue Dessert, Coconut Flavor
with Basil Granité

[ 2—b— 71k $[% Coffee or Tea ]
[ A48 Homemade Bread )

¥15.000
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All prices are inclusive of 16% service charge and consumption tax.




