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Amuse Bouche
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Confit of Norway Salmon

Crown Daisy Purée and Kumquat Vinaigrette Sauce
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Creamy Soup of RIHEIGURI Chestnut a la Cappuccin
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Baked Yellowtail with Parmesan and Breadcrumbs Crust. White Wine Sauce with Spinach
BraisedLeeks and Kintoki Sweet Carrots
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Beef Tenderloin with Creamy Mustard Sauce
Purée of Japanese Sweet Potatoes and Seasonal Vegetables
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Roasted Duck from Aomori Prefecture with Cassis Sauce
Purée of Japanese Sweet Potatoes and Seasonal Vegetables
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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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Pear and Fromag~ Bl~nn~ Darfnait
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Tarte Tatin Caramelized Apple and Walnut Paste
Served with Rum Raisin Ice Cream

DT Y — bk  Seasonal Dessert
U/:@#v5XU€t7w£®75Ui
/rX%//J\\Z_T (+¥1,200>

[a—k— 713 $IFX Coffee or Tea ]
[ BR&/¥Y Homemade Bread ]
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All prices are inclusive of 16% service charge and consumption tax.



