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[722—X Amuse]
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Amuse Bouche

[ #—F 7 Appetizer ]
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Bigfin Reef Squid, Caviar
Cauliflower Blancmange, Lime, Coconut

[ =7 Soup]
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White Asparagus with Beet

[ H%&%32 Fish )
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Canadian Homard Lobster
Spring Cabbage, Bamboo Shoot, Broad Beans, Quinoa

[ HAKEIE Meat)
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Japanese Black Wagyu Tenderloin and foie gras
. Truffle, Spring Onion, New Potato, Spring Burdock, Butterbur Sprout
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Matsusaka Beef Tenderloin and Foie Gras

)&J Truffle, Spring Onion, New Potato, Spring Burdock, Butterbur Sprout

[ 7% —F Dessert]
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French White Chocolate Parfait
with Apricot,,Fromage cream

[ O—k— 713 #IZ Coffee or Tea ]

[ BER&/¥ Homemade Bread ]

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



