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¥15,000
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Amuse

Hij 3%
Appetizer
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Norwegian salmon cannelloni Marriage of marinated and confit
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Croquette
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Duck and foie gras croquette with madeira sauce
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Soup
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Cold consommé and creamed asparagus soup
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Fish
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Poached sole stuffed with mushroom and its broth
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Deep fried spiny lobster from Chiba Homemade tartar sauce (+¥2,000)
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Meat
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Roasted Rack of lamb with tableside carving service
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Japanese Wagyu fillet steak with your choice of sauce (+¥3,000)
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Rice Dishe
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Seafood curry and rice or Chicken rice
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Dessert
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Marriage of seasonal fruits
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Coffee
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