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Lemon—ﬂavored Foie gras and Rare Cheese Mousse
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Seasonal Seafood Tartare with Caviar and Grilled Danish “w 3 ¥
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Beef Consomme Soup with steamed Tokyo Beef oy
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Grilled King Crab and Seasonal Seafood with Bisque Espuma B ¥ 3w
ASI)INEELBoBaNTDI ) EXOIRT—Y
~ PR~
Grilled “TOKACHI POROSHIRI WAGYUW” Beejf Fillet A
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Chocolate Terrine with Berry Sauce @ ¥
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Please ask the stegﬁF details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



