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Amuse-bouche
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Konbu-marinated and seared alfonsino topped with caviar
Yuzu vinaigrette
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Ravioli of langoutine
served with vegetables bouillon accented with star anise
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Pan-fried greenling
served with sea urchin and saffron sauce
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Please select one from the following items
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Pan-roasted Wagyu beef tenderloin with truffle sauce
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Pan-roasted noisette of lamb
served with bamboo shoots barigoule and truffle sauce
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Pre-dessert
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Please select one from the following items
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Vegetable parfait
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Nougat glacée
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Dessert of the day
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Coffee, tea or herbal tea
served with petit four

¥15,000
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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.



