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Amse Bouche
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Foie Gras Poélé with Mandarin Orange and Brioche, Balsamic Sauce
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Sea Bream with Yuzu Flavor Linguine Piccole
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Poached Lobster with Two Sauces
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Sorbet to cleanse the Palate
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Roasted 1amb with Celery Root Purée
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Japanese Beef Fillet Poélé with Gravy Sance
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Chocolate Sorbet
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W hite Mont Blane Marriage of Sansho Pepper, Citrus, and Bergamot
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Coffee & Petit Fours

¥17,000
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All prices include consumption tax and a service charge.




