Twilight

Western Course

7ZIa—X
Amuse

BOTVIERMNKETOHSE LEVEAKOTYFIENVHZEDT

Grilled bonito and "Senshu" eggplant salad with breadcrumbs flavored with anchovy and lemon

BEECAYE—ZORIAD =L HUF)—Z NTILEK

Tagliolini pescatora, seafood and zucchini with basil

BRaORTIL BULAITAEDODR—IL JILIDY—X

Pan-fried seasonal fish with white kidney bean past, walnut sauce

HEEFO—-ZXROO—A b+ BRECEOEMKRATILY—X

Roasted Japanese beef loin, oil sauce of welsh onion and chinese chive

X>d—edaFryvoI oIz

Blancmange, mango and coconut

N>
Bread

d—b—/#I%

Coffee / Tea
BE - %% INE STy gp 1 BEE
Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

KF M ARZ 2~ ICBENE T LAF—WEICEL £ L TBIRERICRELTED &Y
Allergy information for optional menu items are listed under each item.

¥12,000

XERREEIC . BERS LT —EXR (15% ) "EFEhTH N T, Prices include consumption tax and 15% service charge
BYMAEECT LI F—DOAMUEZBFEOEERIEZAZ v TIZHBELMAIT <L) - Please inform us if you have any food allergies or intolerances



Horizon

Western Course

F7Za—X
Amuse

BOTVILVERMNKBETOHSH LEVRKOT Y FIaLNVzEHT

Grilled bonito and "Senshu" eggplant salad with breadcrumbs flavored with anchovy and lemon

BREHT—EVORILE AYVIR=—IUF—IADL—X ATITHKRR

Home-made smoked salmon torta, camembert cheese mousse with salmon roe

BEERNORRAALFEZEDZVTTYyL WRAAILOTIE> -

Tagliatelle, braised duck thigh and burdock, Japanese pepper oil

BADKRIL FU)V—2TFIANTHADIFaR Y —X

Pan-fried seasonal fish with steamed green asparagus, plum sauce

EESF 70 LAOO—R N 775DV T—HZ

Roasted Japanese beef tenderloin and sauteed foie gras

N—=TDEZTxL /7=

Black forest cake with herbs
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Bread
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Coffee/ Tea
BE %5 <% INE ZiE P £ BEE
Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

RFIAZAAZ2—ICFENZTLILF-YHEICEALZ L TUIREERICKIELTED FT
Allergy information for optional menu items are listed under each item.

¥17,000

XERTFEE L. BERS LY —ER (15% ) EFhTHED 9. Prices include consumption tax and 15% service charge
BMBEELT UL F—OARMEESBEOREFIERAZ Y TIZHBLAIH < E L) - Please inform us if you have any food allergies or intolerances



Seasonal

7Za—X
Amuse

ATNFEEFBORILZI FvETHRX BEBKROED

Filefish and Japanese ginger tartar with caviar, flavored with perilla flower

Sea urchin and conger eel beccafico with basil

FR—INBEOIYNA>TO-R AHBEJEDRAALSEFVEZFHNRT

Lobster soup in broth with ravioli of squid Ink

HAEDRIL U< DEBOIFREZHELILY—X A5 v —5A

Pan-fried seasonal fish with condensed bonito sauce, colatura style

BENMGF 74 LAOO—X b 2BOT7ANTHADIF aANRZ

Roasted Japanese kuroge premium beef tenderloin with bicolored asparagus etuvee

FzU—NJOJx

Cherry pavlova
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Bread
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Coffee / Tea
BE % <% NE ziE 9P 7
Shrimp Crab Walnut Wheat Buckwheat Egg Milk

HRFIAARXRZ2—ICFENZ T LLF—YEICEAL & LTSREERICKRELTED &Y

Allergy information for optional menu items are listed under each item.

¥22,000

XERTHEEC G, BEBSLICY—ERR (15% ) EFHNTH Y 9. Prices include consumption tax and 15% service charge
BMEELT LIV EF—OAMUEEBRHLOEERERA v TIZHBBLAIT CZEL) - Please inform us if you have any food allergies or intolerances

BIEE

Peanut
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