Dinner Course

o+ ok Signatwfe 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
E-JO>YX EBERE-TEHREAEEH(IC
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Grilled King Crab and Seasonal Seafood with Bisque Espuma
ASI)INEELBoBaNTDI ) EXOIRT—Y
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Grilled “TOKACHI POROSHIRI WAGYU” Beef Fillet
EMNEROZUMSET« LRDTJIL
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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.



«xx 6 Dishes Course ** *

Smoked Salmon Tartare with Melon Gazpacho
AE—TOH—F>DAILA)L AO>HRI)Fa &H(IC

Pate de Campagne and Saltwort Salad
INFRAIN——a EBEHNIOUEDTSHMHEIIT

Lentil and Tomato Potage
L>XEE RN MORY—1

Grilled Sea Bass with Garlic and Olive Sauce
AXFDTU) P—IUAA—-UAY—X

Grilled Domestic Beef Sirloin with Red Wine Sauce
EESS—O1>0TU)L FTIA>Y—X

Cassata with Trop ical Fruits
Hwvt—4 fNOBEAILDIL—VYERZT

Coffee or Tea
Jd—bE— FeE IR

DGO

¥17,000

Seasonal Dinner Course

++% 5 Dishes Course ***

Pate de Campagne and Saltwort Salad
INFRAIN—Za1 BV EDOTSHHEITIT

Lentil and Tomato Potage
L>XEE RN MORY—0

Grilled Octopus with Spicy Crunch
BREEDI UL R)NA>—D5>F

Grilled Australian Lamb Chop with Lamb Jus
A—ARSUTESLAFIYVIOTIIIL 21 - I3~

Grilled Japanese Black Wagyu Beef Fillet with Red Wine Sauce

‘ +3,000
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Tiramisu with Dark Chewy
FTASZRAA—UOFTU—HERZT

Coffee or Tea
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®
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& All Pprices and inclusive of‘serv[ce chm’ge and tax.
EEE & EE ¥14,000



= Dinner Menu
Seafood Platter
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Octopus, Shrimp,]apanese bay Sca”ops, Tuna, and Avocado, served with mixed Leaf Salad
S—J—-RY3H(HO,\FAALITE. 4FVHEH. ¥J0. FAROR)RIVIRU—-THS4

Hot Seafood Lineup
Norwegian Salmon
JIVOT—H—E>
Lobster
OJR5—
Swordﬁsh @
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Mussel
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Grilled Vegetalo les, French Fries
DUNER, T5A RIRF ~

Dessert * Please enjoy Seafood dishes with 3 kinds of Sauces
TH—k~ (Salsa Sauce ]burigakko Tartare Sauce , Salpicon Sauce)
C oﬁee or Tea RER(E 3DV —XTHELH T,

e HILBY—Z, WRDR>ZDOA)LZIILY —R, HILEO>Y—X)
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2 peop le (Additional ¥ 1,3000 per guest.)
2 &% ¥26,000 (1 HEEMZ &(C ¥ 1,3000 FATERILZ LET.)
Meat Platter )
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Caesar Salad with To kyo Beef Prosciutto
RRE—JHE/I\LDS—F—H54

Meat Lineup
:-; Domestic Beef Ribeye «
! EE4FYIO-X

Australian Lamb Chop
A—ZARNSUFESLAFIVS

Japanese Pork Shoulder Loin @

BARRE H—VyvIFEO—X

Japanese Pork Frankfurt
BERAR—D HIE TS0

Grilled Vegetab les, French Fries
DUILEE. TS5 RIKF K
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RRRRIGHER - —EXRIALGEOTEVET,
All prices are inclusive of service charge and tax.
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Please ask the staff details about allergy
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Wheat Egge Bairy Buckwheat Peanut Vanat | Shimp Crab

Dessert * Please 7erg’oy Meat dishes with 3 kinds of Sauces

Sk (Bigarade Sauce, Salasa Sauce, Tasmanian Mustard)
BHRE 4 BEDTI ST A A N THRELHF TN,
Coffee or Tea (EBS—RY—2, BILHY—Z, FATTIIE—K)
J—b— Freld fis

2 people ¥26.000 (Additional ¥ 1,3000 per guest.)
2 ik ’ (1 £ABBINT &(C ¥ 1,3000 PRV LET.)



