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Amuse Bouche
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Confit of Norway Salmon and Sweet Shrimp Tartar
and Kumgquat Vinaigrette Sauce
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Shogoin-Kabu Turnip Flan with Lily Bulb and Mushroom Consommé, Yuzu Aroma
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Pan-seared Sea Bream with White Miso-flavored Beurre Blanc Sauce
served with Fennel and Napa Cabbage a la Creme
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Pan-Fried Homard Lobster

Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Beef Tenderloin with madeira sauce and Seasonal Vegetables
EHESKRO— X@D Ab HYADY—XR

Eﬁ D E%?K 7&? N A

Roasted Japanese Domestic Duck Breast with Cassis Sauce and Seasonal Vegetables

Yz 7DETTH Chefs Special
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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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Créme Br(lée with Strawberry Mascarpone Ice Cream and Fruits
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White Sesame Parfait with Seasonal Fruits & Jelly
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Tarte Tatin Caramelized Apple and Walnut Paste
Served with Rum Raisin Ice Cream

[ — k& — #7113 #IZ Coffee or Tea ]
[ BZR&/¥Y Homemade Bread ]

¥8,000
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All prices are inclusive of 16% service charge and consumption tax.



