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Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee
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Spaghettini Pescatore
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Fish of the Day
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Pan-fried Filet of Domestic Beef and Brand Chicken, Rosemary Flavor
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Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island
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Confectionery, Coffee or Tea
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¥17,500
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Amuse-bouche
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Herb-marinated Sea Bream with Savory Bavarian Cream
with Ossetra Caviar
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Creamy Sea Urchin Spaghettini
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Fish of the Day
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Pan-fried Filet of Domestic Beef with Red Wine Sauce
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Coupe Dessert with Fragrant Muskmelon from Shizuoka
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Confectionery, Coffee or Tea
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¥23,000



