INT o R T13/ 73—

—

—a

ol

VI

VIa—R T —a

Amunse Bouche
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Paté de Campagne with Three Condiments and Baby 1 egetables a la Grecque

MDAV T4 ERTA I FDIIVRF—T RNy T4—=
Spaghettini Carbonara with Chicken Confit and Sun-Dried Tomatoes
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Uonuma Koshibikari Rice Risotto with Scallops and Kuzuryn Maitake Mushroons
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Steamed Winter Flounder with Saffron Mariniére Sance
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Pan-Seared Beef Sirloin, Winter Style with Rich Gravy
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Pan-Seared Japanese Wagyu Sirloin with Special Wasabi Sauce
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Citrus and Fromage Blanc Composition with Acacia Honey Ice Cream
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Coffee & Petit Fours

¥11,000
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All prices include consumption tax and a service charge.
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Amuse Bouche
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Paté de Campagne with Three Condiments and Baby Vegetables a la Grecque
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Spaghettini Carbonara with Chicken Confit and Sun-Dried Tomatoes
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Uonuma Koshibikari Rice Risotto with Scallops and Kuzuryn Maitake Mushrooms
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Steamed Winter Flounder with Saffron Mariniére Sance
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Yuzu Sorbet
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Pan-Seared Beef Tenderloin, Winter Style with Rich Gravy
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Pan-Seared Japanese Wagyn Sirloin with Special Wasabi Sauce
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Citrus and Fromage Blanc Composition with Acacia Honey Ice Cream
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Coffee & Petit Fours

¥713,500
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All prices include consumption tax and a service charge.
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Amnse Bouche
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Foze Gras and Taro Terrine with Crisp-Fried Winter Conger Eel, Accented with Arima Sansho and Madras Curry
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Salt-Baked Wild Sea Bream with Jade-Green Taglierini
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Domyoji Rice-Crusted Alfonsino with Turnip Purée Soup
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Yuzu Sorbet
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Roasted Duck Breast with Black Pepper Sance
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Pan-Seared Japanese Beef Tenderloin with Special Wasabi Sance
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Ginger and Milk Chocolate Ice Cream
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Jonathan Apple Tarte Tatin with Ron Zacapa Rum and Raisin Ice Cream
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Coffee & Petit Fours

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




