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Amuse Bouche
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Marinated Yellowtail from Kagoshima with Caviar

Mascarpone and Citrus Sauce
Garden-Inspired Broccoli Mousse with Colorful Vegetables
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Burdock Potage, Topped with Cumin-Flavored Mousse
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard
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Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce
Garden-Inspired Broccoli Mousse with Colorful Vegetables

Yz 7DEITTH Chefs Special
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Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce
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Frozen Chocolate Parfait
Vanilla-Scented Strawberry Marinade and Tea Cream

[ O—k — %713 $I7 Coffee or Tea ]

[ BZR&/5Y Homemade Bread )

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




