STANDARD DINNER
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¥7,500

Salad
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Papa Alpomodoro Cod Milt Fritters
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Signature Amuse Tower

RAX=ZTF—FVDHALNNY F g FHennEYRT =
Tasmanian salmon carpaccio Pear and Jamén Serrano
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Sakura Shrimp Panipuri Lamb goulash
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Baby Scallop Salpicon Salad Turnip and Red Radish Bagna Cauda
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Koshu Shingen chicken and mushroom terrine

Bread

Fish
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Yellowtail poeler
Cauliflower and Chrysanthemum greens Sauce

Meat
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Domestic Beef Tagliata Charge to Kuroge Wagyu Sirloin and Foie Gras
Balsamic Sauce sauce of truffle and madera wine

for ¥2,500 more

Dessert & Cafe

D774 THF—F
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Winter petit desserts

Petit Parfait of Tochiotome / Coffee Tartlet / Yuzu Sherbet

a—tb— or fLA

coffee or tea



SPECIAL DINNER
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¥9,500

Salad

Ny NXTAREN—m EHTFO7Y v
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Signature Amuse Tower
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Tasmanian salmon carpaccio
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Sakura Shrimp Panipuri
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Baby Scallop Salpicon Salad
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Koshu Shingen chicken and mushroom terrine
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Pear and Jamén Serrano
Lamb goulash

NTERLBEYDRBON—=3H X
Turnip and Red Radish Bagna Cauda

Bread

Fish
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Yellowtail poeler
Cauliflower and Chrysanthemum greens Sauce

Meat
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Kuroge Wagyu Tagliata
Balsamic 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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Signature Amuse Tower
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Tasmanian salmon carpaccio
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Sakura Shrimp Panipuri
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Baby Scallop Salpicon Salad
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Koshu Shingen chicken and mushroom terrine
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Pear and Jamén Serrano
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Lamb goulash
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Turnip and Red Radish Bagna Cauda

Bread

Fish
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Sauteed Abalone with Seasonal Vegetable Risotto & Yellowtail poeler
Cauliflower and Chrysanthemum greens Sauce

Meat
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Kuroge Wagyu Sirloin and Foie Gras
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



