STANDARD DINNER
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¥7,500

Salad
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Burrata Cheese and Colorful Tomato Salad
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Signature Amuse Tower
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Marinated octopus with lime dressing Koshu Shingen Chicken Barlotine
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Beige conger with plum and honey mayonnaise Figs and Jamén Serrano
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Grilled Corn Cold Soup Kiwi and mascarpone canapé

RASZTH —FVEIIINAHDF Y v a

Tasmanian Salmon and Spinach Quiche

Bread

Fish
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Sea bass poire
Basque-style cream sauce

Meat
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or +¥2,500
Steak with Domestic Beef Ichibo Premium Wagyu Sirloin and Foie Gras Steak
Port wine sauce sauce of truffle and madera wine

Charge to domestic beef lamp steak for ¥2,500 more

Dessert & Cafe
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Early summer petit desserts
Mango parfait / Blueberry tartlet / Pineapple sorbet
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coffee or tea



SPECIAL DINNER
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¥9,500

Salad
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Burrata Cheese and Colorful Tomato Salad
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Signature Amuse Tower
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Marinated octopus with lime dressing
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Beige conger with plum and honey mayonnaise
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Grilled Corn Cold Soup
RBARZTH—EVEERINAEDF Y v a
Tasmanian Salmon and Spinach Quiche
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Koshu Shingen Chicken Barlotine
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Figs and Jamén Serrano
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Kiwi and mascarpone canapé

Bread

Fish
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Sea bass poire
Basque-style cream sauce

Meat
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Special Wagyu Ichibo Steak

Bagnet Verd sauce

Anniversary Dessert Plate & Cafe
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Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



PREMIUM DINNER
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¥12,000

Salad
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Burrata Cheese and Colorful Tomato Salad
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Signature Amuse Tower
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Marinated octopus with lime dressing
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Beige conger with plum and honey mayonnaise
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Grilled Corn Cold Soup
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Tasmanian Salmon and Spinach Quiche
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Koshu Shingen Chicken Barlotine
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Figs and Jamén Serrano
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Kiwi and mascarpone canapé

Bread

Fish
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Sauteed Abalone with Seasonal Vegetable Risotto & Sea Bass poire
Basque-style cream sauce

Meat
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Premium Wagyu Sirloin and Foie Gras Steak
sauce of truffle and madera wine

Anniversary Dessert Plate & Cafe
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Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



