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Menu de Mer
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Amuse bouche
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King Crab and Scallop Tabbouleh with Caviar

Mascarpone and Citrus Sauce
Garden-Inspired Broccoli Mousse with Colorful Vegetables

7177?@574vw \
OV A —FEFEDF I AULX

Foie Gras Royale and Eel Matelote with Caramelized Burdock
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Yamaguchi Pufferfish Meuniere, Served in Seasonal Vegetable Soup
Served with Quinoa Risotto

7=

Or
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A5 (highest grade) Japanese Black Wagyu Sirloin with Poivrade Sauce
Crown Daisy Purée with Braised Lentils
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Or
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Roasted Ezo Venison with Red Wine Sauce, Juniper Berry Flavor
Crown Daisy Purée with Braised Lentils

¥ ENMEE ¥ 2,500 12T, BEMF7 1 LEA60g) £ 7213
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You can change to Pan-Fried Japanese Black Wagyu Tenderloin (609)
Or Pan-Fried Homard Lobster (1/2) with additional charge of 2,900 JPY
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Frozen Chocolate Parfait
with Apricot,Fromage cream
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Petits Fours and Coffee

BEREL/ NV
Homemade Bread

¥14,000

MEANDKRICE Y —HRBRAROEE, £LERYHIENEDLZHENTSVET,

MEHRRICIE, Y- 2R(16%). HERNEENTEY £,

Al prices are inclusive of 16% service charge and consumption tax.



