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28th Anniversary Special Course
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Sea Urchin, Caviar
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Homard Lobster
Consommé Jelly, Cauliflower Mousse

et

Y — 2 FELANK—
Abalone
Liver Sauce, Brown Butter
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Tilefish
Nage, Saffron, Quinoa
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Seasonal Granité
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Matsusaka Beef , Foie Gras
Black Truffle, Cep Mushroom, Girolle Mushroom
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Pineapple
Vacherin, Coconut, Basil

HIANR— HFE

Asunaro Butter, Homemade Bread
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Petits Fours

J— b —F AR
Coffe or Tea

¥ 28,000
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All prices are inclusive of 16% service charge and consumption tax.



