/
/
\

c\\""l

4

)OJA
UTIRYN

-Lunch- Menu de Ciel

~Amuse~
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Amuse Bouche

~Appetizer~
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Quick-Marinated Bigeye Tuna
Aromatic Vegetables with Yuzu-Infused Vinaigrette

~Soup~
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Turnip Potage with a Hint of Dill

~ Fish~
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Hokkaido Pacific Cod with Sauce Mariniére
Mussels with Yuzu Kosho Rouille
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. Chef’s Special Dish '
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Pan-Seared Homard Lobster,Beurre Blanc sauce and Lobster Jus

~ Meat~
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Pan-Seared Beef Tenderloin, Girolle Mushroom Cream Sauce and Celeriac Purée
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Hungarian Duck Leg Confit with Mustard Sauce, Marinated Red Cabbage and Braised Lentils

L vEvsyTeo—m )
\  Chef’s Special Dish
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Pan-Seared Domestic Beef Sirloin, Truffle Sauce and Celeriac Purée
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Pan-Seared Japanese Black Wagyu Beef Tenderloin,Truffle Sauce and Celeriac Purée

~ pDessert~
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Creme Brilée,Strawberry Ice Cream,Seasonal Fruits
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Mascarpone Tiramisu, Served with Chocolate Chantilly
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\ Seasonal Dessert J
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Milk Chocolate and Hazelnut Mousse
Served with Apple Confiture and Caramel Ice Cream
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Homemade Bread
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Coffee or Tea

¥ 8,500
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All prices are inclusive of 16% service charge and consumption tax.



