Dinner Course
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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
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Grilled “TOKACHI POROSHIRI WAGYUW” Beejf Fillet A
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Chocolate Terrine with Berry Sauce @ ¥
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Coﬁee or Tea
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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.



Seasonal Dinner Course

«+% 5 Dishes Course *** «+% G Dishes Course ***
Octopus and Eggplant Carpaccio with Caponata Sea Urchin Fabreton © 8 ¥
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Melon Gazpacho Octopus and Eggp lant Carpaccio with Caponata
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Fried Pike Conger with Tomato Sauce v Melon Gazpacho
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Grilled Australian Veal Loin with Green Pepper Sauce A Poached Sca“ops and Sea Bass in broth A
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Grilled Tasmanian Beef Fillet with Red Wine Sauce +2,500 Grilled Tokyo Beef Sirloin with Chili Pepper and Balsamic Sauce A
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Corn Mousse Tropical Parfait with Peach Granita o
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Coffee or Tea Coffee or Tea
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Please ask the s[e{[fdela[ls about a[[ergy.
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) ) Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~Crab Walnut
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All Pprices and inclusive of service charge and tax.



— Dinner Menu B

Seafood Platter % for Two / 2 &L D

Seafood Salad (Shrimp, Japanese Scallop, Tuna, Avocado) & Mixed leaf Salad
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Hot Seagfood Lineup
Tasmanian Salmon
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Madagascan Lobster
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Red King Crab Claw
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Grilled Vegeta]oles, French Fries
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Dessert Y Please enjoy Seafood dishes with 3 kinds of Sauces
TH—k (Salsa Sauce , Tburigakko Tartare Sauce , Salpicon Sauce)
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Caesar Salad with Coppa “w R ¥
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- Meat Lineup
US Black Angus T-bone Beef
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US Black Pork Tomahawk
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Australian Lamb Chop
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Grilled Vegetables, French Fries
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Please ask the staﬁ details about aﬂergy.
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Eggs Milk  Wheat Buckwheat Peanut Shrimp Crab  Walnut

Dessert * Please enjoy Meat dishes with 4 kinds of Condiments
ZH_ K (Tasmanian Mustard, Sa[p icon Sauce, Salsa Sauce, Salt)
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All prices are inclusive of service charge and tax.

¥13,000



