SKY DINNER

FrEANEHEEFFESF DT —F %
BALERYWZT2EREa—X

¥11,000

Soup & Bread

HAANFa HF AR EGEZ
Gazpacho with fried pasta

SHD/NI IR Tia—ART —
Amuse Tower 8 kinds of Small Appetizers

RV TRy T NVEHBEOY IX
Panzanella of summer vegetables
oAz Leana S =520 — L4
Boiled corn with Gorgonzola
el 7uyal)—oiY T
Boiled octopus and broccoli in Galician style
i LR DA NNy T2
Greenling Carpaccio on seaweed
fEo_R=—x K¥ED~IA—X
Sand borer beignets with Shiso mayonnaise
L AN—DL—R JURAT 4 —=
Chicken liver mousse on Crostini
NEVERT—E A0V
Hamon Serrano on Cantaloupe
BONAOEREE v vI—F ¥V 1Y —2A

Chicken breast and mango chutney for fresh spring rolls

Fish

FRIvoY T —
Fr)—bvbteFV—TFINDTryHY—R
Sauteed Langoustine
With Fresh cherry tomatoes Olive oil checca sauce

Meat

Fr@EFu—RL 7477 7DRT —%
FVa7l~wT 774D —2R
Specially-selected beef and foie gras
sauce of truffle and madera wine

Anniversary Dessert Plate & Cafe

FF— Y b
(Av 2=V ERATCIHEIE CWAEZEET)

Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



TENKU
ANNIVERSARY DINNER
sleHICET T BEEZ 7V —af v RT—F L
T=AN—HF)—FF—-bDa—x
¥8,500

Soup & Bread

HAANFa HF AR EGEZ
Gazpacho with fried pasta

SHD/NI IR Tia—ART —
Amuse Tower 8 kinds of Small Appetizers

RV TRy T NVEHBEOY IX
Panzanella of summer vegetables
oAz Leana S =520 — L4
Boiled corn with Gorgonzola
el 7uyal)—oiY T
Boiled octopus and broccoli in Galician style
i LR DA NNy T2
Greenling Carpaccio on seaweed
fEo_R=—x K¥ED~IA—X
Sand borer beignets with Shiso mayonnaise
L AN—DL—R JURAT 4 —=
Chicken liver mousse on Crostini
NEVERT—E A0V
Hamon Serrano on Cantaloupe
BONAOEREE v vI—F ¥V 1Y —2A

Chicken breast and mango chutney for fresh spring rolls

Fish

AV FDOFRT L
Rere)ovarbxr7F—Fy—2x
Chicken grunt poire
Tapenade sauce with celeriac puree

Meat

HEFOF—af v f4FFRATF—F

Domestic brand beef sirloin and rump cap steaks

Anniversary Dessert Plate & Cafe

FHF = N EED &b
(A —VHFATCIHEIE CVWRLEEET)

Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



TOP DINNER

AloBMEZMHEHL 72
AR/ A —=Fa—2x

¥6,500

Salad & Bread

AT a HITFNREZEZ
Gazpacho with fried pasta

BRED/NS RHIHE TIa—A 27—
Amuse Tower 8 kinds of Small Appetizers

Ny rtvT NVEHBEOY IX Eo~x=x2 REDO~vIF—-X
Panzanella of summer vegetables Sand borer beignets with Shiso mayonnaise
Lo B lLéeanravy =527 =L BLAN—DL—RA JUORAT4—=
Boiled corn with Gorgonzola Chicken liver mousse on Crostini
ele7uyal)—oi )T NEVERT =AY
Boiled octopus and broccoli in Galician style Hamon Serrano on Cantaloupe
fifa L LBEDAN Ny T 2 HBONADEREE v I —Fr VAV —R
Greenling Carpaccio on seaweed Chicken breast and mango chutney for fresh spring rolls
Fish

A4 FORT L
Weo)ovralL X 7F—FY—2x

Chicken grunt poire
Tapenade sauce with celeriac puree

Meat
TEEREAIETF—20 [ 22 2 EEFOF—wive
B—AF MEREORT —F AFERF—F
LeREDIIR2Y #TAT or +¥1,000 or +¥2,000
Roasted Loin of Chiba Boso Olivia Pork Charge to domestic beef Charge to Domestic brand beef sirloin
Potato gratin served on the side lamp steak and rump cap steaks
for ¥1,000 more for ¥2,000 more

Dessert & Cafe

Ho774 7H—1
ko s 7z JEFER O AL L v b AR TAZZY — 4
Summer petit desserts

White peach parfait / Fig Tartlet / Tea ice cream
a—t—or fLAK

coffee or tea



