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¥18,000

D —Il/Entrée
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Poached egg with black truffle puree sauce, butter toast

Hil >%/Appetizer
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“Lasagne” bacon, onion, black truffle

AR Fish course
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Poached KUE fish in olive oil, etuved leak, potato, black truffle, langoustine cream

A A v EE Main course

M7 4 VRDRAT —% FRHTROT vy 7N FYa7y—2R
Japanese “WAGYU” beef fillet steak, truffe sauce
7 ¥ — b Dessert
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Créme brulé, chocolate ice cream topped with truffle
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Mignardises from trolley
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Coffee, Tea or Herbal tea

ik I BB E T TE D 3, F— € 2E10%) 2 HETHR - L5,
BREDQBRIZERRZHEML TV T, RMLTwEIA =2~k KEPHEANOMAECIVEELZILEAbIT0ET,

Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

We use only Japanese rice. Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



