Twilight

Western Course
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Amuse
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Tuna and ricotta cheese rice salad with trout roe

BOBBOBERL TV TANTHIADANT YT RyBZIINAEEDT

Spaghetti, lightly squid ink sauce with green asparagus, bottarga
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Pan-fried seasonal fish, with home-made "nduja” sausage peperonata
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Roasted Japanese beef loin with truffe sauce
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Meringue chantilly flavored with strawberries and cherry blossom
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Coffee / Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

HFIAAARXZa—ICBENBZTLILF—YEICEAL Z LTIRRERICRELTHD FT
Allergy information for optional menu items are listed under each item.

¥12,000

XRREELC . BERSLTY—EZRR (15% ) hEFhTE W 3. Prices include consumption tax and 15% service charge
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Please inform us if you have any food allergies or intolerances



Horizon

Western Course
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Amuse

BRe ) Dy B F—XDI)JTF 4 BOINRZ

Tuna and ricotta cheese rice salad with trout roe
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Rolled seafood and mozzarella cheese
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Pappardelle, braised lamb and porcini with pecorino romano
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Pan-fried seasonal fish, perilla beurre blanc sauce
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Roasted Japanese beef tenderloin and sweetbread with truffe sauce
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Espuma of Italian pistachio with red berry fruits
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥17,000

XRTBECF. BERB LT —ERR (15% ) NEFh TN 3. Prices include consumption tax and 15% service charge
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Seasonal
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Garden of bluefin tuna and green salad with caviar
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Braised lobster and bamboo shoot with dry cured ham
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Japanese Kuroge premium beef consomme with saffron bocconcini
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Seasonal fish meuniere, grilled new onions, carbonara sauce with shellfish
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Sauteed Japanese Kuroge premium beef tenderloin and foie gras with truffle phyllo pastry
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White chocolate cremeux, white strawberries and "Sakura Momo Ichigo" strawberries
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Coffee/Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk
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Allergy information for optional menu items are listed under each item.

¥22,000

XRREELC . BERSLTY—EXRR (15% ) hEFThTE W 3. Prices include consumption tax and 15% service charge
BMEELT UL EF—OAMEEHBLOBBRER 2 v TIZHEB LT <22 - Please inform us if you have any food allergies or intolerances
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Peanut



