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[732—X Amuse]
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Amuse Bouche

[ #—F7 L Appetizer ]
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Confit of Norway Salmon and Sweet Shrimp Tartar Served with Caviar

and Kumquat Vinaigrette Sauce

[ R—7 Soup]
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Shogoin-Kabu Turnip Flan with Lily Bulb and Mushroom Consommé, Yuzu Aroma

[ H58K3E Fish )
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard

[ HP9FIE Meat )
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Pan-Fried Japanese Black Wagyu Tenderloin and foie gras with Truffle sauce
With Purée of Japanese Sweet Potatoes and Seasonal Vegetables

7 DETTH Chefs Special
@
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Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce

[ ¥4 —F Dessert])
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Tarte Tatin Caramelized Apple and Walnut Paste
Served with Rum Raisin Ice Cream

[ 3— bt — 713 #IZ Coffee or Tea ]

[ BZR&L/°Y Homemade Bread ]

¥15,000
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All prices are inclusive of 16% service charge and consumption tax.




