Menu “MORI”
[# ¥12,000]
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Cold corn velouté soup and fritto

Hii 2%/ Appetizer
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Lobster and parmesan cheese risotto, sauce coralline
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Japanese “WAGYU” beef sirloin steak, red wine sauce
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(+ ¥3,500)Abalone steak with seasonal vegetable, abalone liver sauce
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(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce
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“DESSERT TOWER’, assorted desserts and 6 mignardises
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Coffee, Tea or Herbal tea
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.
Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



