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Menu de Port
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A Bite of Delight, Three Amuse-Bouche
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King Crab, Sweet Shrimp, Scallops, Caviar

Mango Vinaigrette
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Pike Conger

Chilled Royale, Tarragon, Consommeé Jelly
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Tilefish
Saffron, Quinoa
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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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YAMAGATA Beef Sirloin
Blue Cheese, Celeriac, Seasonal Vegetables
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Kawamata Shamo Chicken from Fukushima, Foie Gras
Yuzu Pepper, Corn, Celeriac

¥ B IR Y 2,500 IZTREMAET ¢ LN60QIZ ZETTE ET %

You can change to Pan-Fried Japanese Black Wagyu Tenderloin (60g)
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Peach Melba with Yamanashi Ittosho Peach
Vanilla Cream with Fromage Blanc, Red Berries
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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



