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Menu de Port
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Amuse bouche
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Firefly Squid,Red Sea Bream,Fresh Onion
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Bamboo Shoot from Fukuoka Prefecture,Foie Gras,Broad Bean
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Tilefish
Sakura Shrimp Bisque Sauce, Spring Cabbage, Clam,
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You can change to Pan-Fried Homard Lobster
(1/2) with additional charge of 2,900 JPY
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A5 (highest grade) Japanese Black Wagyu Sirloin with Green Pepper sause
Celeriac, New Potato
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Quail
Celeriac, ll\JlZIw Potato
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You can change to Pan-Fried Japanese Black Wagyu Tenderloin (60g)
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Parfait of French White Chocolate
apricot, Fromage Blanc Cream
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Petits Fours and Coffee
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Homemade Bread

¥19,000
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All prices are inclusive of 16% service charge and consumption tax.



