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 v @ @
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Beef Consomme Soup with steamed Tokyo Beef
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Grilled King Crab and Seasonal Seafood with Bisque Espuma
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Grilled “TOKACHI POROSHIRI WAGYU” Beef Fillet
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Chocolate Terrine with Berry Sauce
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Coﬁee or Tea
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Please ask the smﬂ details about a“ergy
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All prices are inclusive of service charge and tax.



xxx 6 Dishes Course ** *
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Firefly Squid and Colorful Turnip Bagna Cauda
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Ha[ﬂoeak and Spring Vegeta’o les Mi[lefeuiue with Lemon and Onion Puree
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Bisque with Fried White Shrimp
KEEEBOEXRY SOTEDIUY MNRZ

Grilled Rockﬁsh with Ke[p Pickled G inger and Butter Sauce @
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Grilled “TATEYAMA Grazed” Beef Sirloin with Red Wine Sauce
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Ad[ay Flan with Strawbewy 1
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Coffee or Tea
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¥17,000

Seasonal Dinner Course
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Halﬂoeak and Spring Vegetab e Mlﬂefeui”e with Lemon and Onion Puree
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Celeriac Potage @
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Grilled Rockﬁsh with Ke[p ]oick[ed Ginger and Butter Sauce
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Grilled Australian Beef Loin with Red Wine Sauce @
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Grilled Ezo Venison Loin with Currant Red Wine Sauce @
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Matcha Terrine @
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Coffee or Tea
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Please ask the staﬂ‘ details about a“ergy
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—— Dinner Menu

Meat Platter “TOYAMA”
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Caesar Salad with Paprika Sausage m @ @
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Meat Lineup

; TOYAMA Beef Hamburg : :
7 COEEERESOES I\ — D OGO

Pork Shoulder Loin
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Duck
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Fvankfwter Sausage
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Grilled Vegetables, French Fries
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Please enjoy Meat dishes with 3 kinds of Condiments
(Red Wine Sauce, Salsa Sauce, Tasmanian Mustard)
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Dessert Y
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Coﬂee or Tea
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(Additional ¥ 13,000 per guest.)
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All prices are inclusive of service charge and tax.

*--»Tl/)I/:F#(:DéiLfC(;X@\y JETHEELZEN
Please ask the staff details about allergy

!
O @é@%@
o . e w

1E
e T By G e Wame S om



