-Dinner- Menu de Port
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A Bite of Delight, Amuse-Bouche Trio
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Kombu-cured Wild Flounder with Jerusalem Artichoke Mousse and Chips

Sudachi Citrus-scented Vinaigrette
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Pan-seared Foie Gras with Truffle-infused Risotto
Chilled Royale, Tarragon, Consommé Jelly
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Steamed Splendid Alfonsino with Roasted Leek and Rouille
Bouillabaisse Sauce
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Fish Upgrade
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Pan-Fried Homard Lobster
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Pan-seared Yonezawa Beef Sirloin with Wasabi-flavored Onion Confit

Shibazuke Pickle Sauce
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Australian Lamb with a Persillade Crust
Served with Navarin, Roasted Turnip, and Jus d’Agneau
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Beef Upgrade
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Japanese Black Wagyu Beef Tenderloin
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Chuao Chocolate Parfait
Black Tea-infused Cream and Cacao Nibs
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Homemade Bread
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Petits Fours and
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Coffee or Tea

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



