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Western Course
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Lightly smoked yellowtail in rice malt and marinated white raddish with bottarga
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Spaghetti, American butter sauce with red snow crab and canola flower
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Pan-fried seasonal fish, bacalao agropiante and dry cured ham
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Roasted Japanese beef loin with mushroom tapenade sauce
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Fromage blanc mousse glacee
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Allergy information for optional menu items are listed under each item.

¥12,000

XETRPECEF. BERELITY—ER (15% ) & h T 9. Prices include consumption tax and 15% service charge
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Western Course
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Lightly smoked yellowtail in rice malt and marinated white raddish with bottarga

THOWVErEYY7PLYSF—XDILARYS NIIILY—X

Snow crab and mozzarella cheese crape with basil sauce
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Tagliolini, Bolognese sauce with truffle and soft boiled egg sauce
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Pan-fried seasonal fish and scallop, maillard sauce with scallop and orange
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Roasted Japanese beef tenderloin with sauteed foie gras
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Chocolate tart and fruits rouges
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Allergy information for optional menu items are listed under each item.
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Seasonal
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Swordtip squid and cucumber salsa with caviar
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Tiger pufferfish vapore with canola flower etuve, "Yuzu"citrus and caviar sauce
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"Kirishima" black pork spezzatino with gnocchi grande
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Pan-fried seasonal fish with crown daisy puree, snow crab and grilled leek with fresh tomato sauce, ginger
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Japanese Kuroge premium beef tenderloin and sauteed foie gras with Marmellata orange sauce
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Green apple compote and cacao fruit pulp granita
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"Amaou" strawberry vacherin
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Allergy information for optional menu items are listed under each item.
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Please inform us if you have any food allergies or intolerances



