Victor’s Dinner
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4-course Menu 4-course Menu 5-course Menu
¥ 9,400 ¥ 10,600 ¥ 12,500
2 Appetizers | Main course / Dessert Appetizers / 2 Main course / Dessert 2 Appetizers | 2 Main courses | Dessert
Coffee, Tea or Herbal infusion Coffee, Tea or Herbal infusion Coffee, Tea or Herbal infusion
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- Appetizer - - Hor Appetizer & Soup -
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Smoked Salmon and Sweet Shrimp tartar with saffron mayonnaise Squid and shrimp fricassee with saffron herb sauce
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Seared kelp-marinated sea bream with yuzu-pepper vinaigrette Pan-fried foie gras with strawberry mustard vinaigrette
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Firefly squid and spring vegetables taboulé served with tomato coulis Spring cabbage and clam soup
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Lobster, abalone, scallop and white asparagus served with jellied consommé Yebisu wagyu beef consommé
(+¥1,300)

- Main Course-
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Today’s fish plate from Toyosu market Roasted Iberian Bellota pork served with mustard sauce
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Lobster ravioli served with bisque sauce Grilled sirloin served with red wine sauce and spring vegetables
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Roasted duck breast served with foie gras-red wine sauce Grilled wagyu beef sirloin with your preferred sauce (+¥3,800)
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Navarin of lamb Printanicre Grilled beef tenderloin served with your preferred sauce (+¥1300)
QU —vRyN=y=2 @QFKTA4»/—2 @Trv¥Ovyh - TRZ—FY—2X
Green peppercorn sauce  @Red wine sauce  @Shallot-mustard sauce
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- Dessert -
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Matcha Creme Briilée Gateau Chocolat
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Melon Soup Crepe with Grand Marnier orange sauce
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Berries Jubilee Fresh fruits soup
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All desserts above are served with “CREMIA” soft-serve ice cream

OR
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Selected Cheese plate with dried fruits
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Coffee, tea or herbal infusion served with petit fours
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dictary requirements.





