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Amuse Bouche
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Confit of Norway Salmon
Crown Daisy Purée and Kumquat Vinaigrette Sauce

[ XR—7 Soup]
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Creamy Soup of RIHEIGURI Chestnut a la Cappuccino
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Mo/ 7—X FONAEDRTA Y —R
RTA—EERASDOIF 2N

Baked Yellowtail with Parmesan and Breadcrumbs Crust. White Wine Sauce with Spinach

BraisedLeeks and Kintoki Sweet Carrots
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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

7 DETITH 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
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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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Créme Brilée with Strawberry Mascarpone Ice Cream and Fruits
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Pear and Fromage Blanc Parfait
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Tarte Tatin Caramelized Apple and Walnut Paste
Served with Rum Raisin Ice Cream

[O—k— 713 #{IF Coffee or Tea )

[ BxR&/YY Homemade Bread ]

¥6,500

MEANORRICE Y. —HRHERNROZEE, RV HFUENEDLLIHANTEVET,

MEEBRICE, F—ERR(16%), BERIEENTEY £,
All prices are inclusive of 16% service charge and consumption tax.




