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Amuse Bouche
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Marinated Yellowtail from Kagoshima with 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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Rice Flour Meuniére of Sawara Mackere with Anchoiade (Anchovy-Garlic Sauce)
Served with Quinoa Risotto
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Pan-Seared Beef Tenderloin with Poivrade Sauce
Crown Daisy Purée with Braised Lentils
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Duck Leg Confit with Orange-Scented 15-Year Aged Balsamic Sauce
Crown Daisy Purée with Braised Lentils
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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
Crown Daisy Purée with Braised Lentils
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Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce
Crown Daisy Purée with Braised Lentils
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Creme Brilée with Strawberry Mascarpone Ice Cream and Fruits
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White Sesame Blancmange with Kumquat Compote and Jelly
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Frozen Chocolate Parfait
Vanilla-Scented Strawberry Marinade and Tea Cream
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[ H%#,% Homemade Bread ]

¥6,500
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All prices are inclusive of 16% service charge and consumption tax.




