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Ossetra Caviar and Potato Mille-Feuille with Sour Cream
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Pan-seared Foie Gras with Vegetables,
Pot-au-feu Style
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Creamy Sea Urchin Spaghettini
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Pan-fried Longtooth Grouper with Fragrant Champagne Sauce
JIDRTL HFELRYy /X—==2/— R

Binchotan-grilled Filet of Wagyu,
with Black Truffle and Butternut Squash
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Fruit Parfait of the Season
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Coffee or Tea
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¥35,000

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. MR T, Fid - -k EEhTBY T,
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. XEMICLETULAXF -0 2BKEFTIZ, HOLLDRICEHLOFLIEI N,
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. XEMOAFRIUC K D A= 2 —ABEBEFIC R IGERT T ET



Luminous

Horsehair Crab and Turnip Bavarois, with Guacamole
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Pan-seared Foie Gras with Vegetables, Pot-au-feu Style
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Pasta Aglio, Olio e Peperoncino with Grilled Chicken and Colorful Vegetables
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Pan-fried Longtooth Grouper with Fragrant Champagne Sauce
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Grilled Filet of Domestic Beef with Red Wine Sauce
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Ice Cream Mont-blanc with Chestnuts and Jersy Milk from Hachijo Island
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Coffee or Tea
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Precious
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Marinated Sea Bream with Bottargo Garnish and Herb Salad
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Recommended Soup of the Season
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Spaghettini Pomodoro
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Fish Dish of the Day with Brandade
and Saffron Sauce
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Filet of Domestic Beef, Pan-fried and Red Wine-braised
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Rum Raisin Ice Cream Affogato
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Coffee or Tea
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