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Menu de Mer
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Chef’s Selection of Three Amuse-Bouche
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Canadian Homard Lobster
Avocado, Campari Tomato, Ratatouille
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Edamame Beans
Foie Gras, Consommé, Tarragon
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Cutlass Fish

Scallop Mousse, Kamo Eggplant, Basil, Broad Beans,
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Or
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A5 (highest grade) Japanese Black Wagyu Sirloin
Shallot, Sherry Vinegar, Celeriac, Seasonal Vegetables
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Or
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Australian Lamb
Salted Lemon, Celeriac, Seasonal Vegetables

¥ ENMEE ¥ 2,500 12T, BEMF7 1 LA60g) £ 7213
¥2900 ICTHST—LBEDRIL(/2EBICEETCEET,

You can change to Pan-Fried Japanese Black Wagyu Tenderloin (60g)
Or Pan-Fried Homard Lobster (1/2) with additional charge of 2,900 JPY
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Peach Melba
Fromage Blanc Vanilla Cream, Red Fruits
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Petits Fours and Coffee
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Homemade Bread

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



