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Amuse-bouche
Ly & EENL
Polenta with prosciutto
FY—IBEDOIYNFAT—HILXMEILT N Iaexs Ly b
Multi-color salad of lobster with Balsamic vinaigrette

MZEFEEEOY T— RBeRULeFEROE1—-LFR
Sautéed scallop and mushrooms served with celeriac and pear puree

ANBEAY A AOTAYIL
Consommé royale with shrimp

TN —TILABHAZIDLZTIL KEODIAVT4HZ
Grenoble-style monkfish meuniere served with daikon radish confit

i A4 YT 4 <2 Main course )
TRRDAA T4y ahoBiFELLDE 1 2BEVLK TN

Please select one from the following items

MFE74ALAOKRTL Y27y —2X
Pan-roasted Wagyu beef tenderloin with truffle sauce

MEHEARDIRT A »EAH b a2 7EBKDY Y aKT bR
Braised Wagyu beef cheek with red wine served with truffle-mushed potato

FH# — b Dessert ‘
TRDTH— D oEFELHDE 1 2EBRVLLFFEN

Please select one from the following items

FZD/7
Vegetable parfait

EEDEVYT TV
Purple sweet potato mont blanc

AKHOTH— b
Dessert of the day

O—k— KIBR N—T T4 LNET
Coffee, tea or herbal tea
served with petit four

¥13,930
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All prices are subject to consumption tax and 13% service charge.
Please let us know should you have any food allergies or special dietary requirements.



