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Amuse Bouche
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Wild Flounder

Herb Sauce, Fromage Blanc
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Shimonaka Onion from Odawara
Cardamom oil, Amanatsu (Japanese Citrus)
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Grunt Fish, Asari Clams Cream Sauce, Watercress, Green Asparagus
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Canadian Homard Lobster and Beurre Blanc sauce
Green Asparagus
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New Zealand Beef Tenderloin ,Green Mustard Sauce, Tarragon, Celeriac, Seasonal Vegetables
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Yamagata Tengenton Pork, Green Pepper Sauce, Celeriac, Seasonal Vegetables
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Japanese Beef Sirloi Truffle, Celeriac ,seasonal vegetables
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Japanese Beef Sirloi Truffle, Celeriac ,seasonal vegetables

© ©

[ Y% — P Dessert)
L —ALT7 Y2l APaRYY = ZAHNLE—RT LA T)L—

Créme Brilée with Strawberry Mascarpone Ice Cream and Fruits
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Blancmange with Orange Honey with Yogurt Sorbet, Marinated Strawberries
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Frozen Chocolate Parfait with apricot, Fromage Blanc Cream

[a—b— /13 F[F Coffee or Tea]
[ %8> Homemade Bread ]
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All prices are inclusive of 16% service charge and consumption tax.




