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Ammuse Bouche
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Winter Yellowtail Carpaccio with Grapefruit Vinaigrette
X723 or
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Foie Gras Poélé with Mandarin Orange and Brioche, Balsanic Sance
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Matsuzaka Pork Spaghetti alla Casarezze
72l or
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Sea Urchin and Scallop Cream Risotto with Colatura Anchovy Flavor
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Cod Simmered in Olive Oil “pil pil” Madras Flavor
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Sorbet to cleanse the Palate
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Beef Fillet Poélé with Gravy Sance
F7zld or
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Wagyn Beef Loin Poélé with Roasted Seasonal Vegetables with Ginger Sance
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Tarte Tatin with Milk Ice Cream
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Coffee & Petit Fours

¥13,500
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All prices include consumption tax and a service charge.




