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Tokyo Ginza Shiseido Building 25th Anniversary Course —1hird Edition—

20264 9H1H(K)~11H29H(H)

HEO BB OB 2iAn HBESFHENREZ T —<IC . 20014ED X5y FAza—2Ro0ELE L1,
KYIZZ T TEILERDOEZBELT ELA L. ZATOTHHRREZBHILEVELIVEZRADT VT,
PABRNVT v 7 HEEQIC  BEREA—F—DORLESZHRALTOLLET RN a2 —2TT,

¥15,000
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Amuse
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Appetizer
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King crab salad, classic style
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Croquette
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Meat croquette with tomato sauce
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Soup
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Consommé soup
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Cold consommé and creamed asparagus soup
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Fish
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Crispy cornflake-crusted sole Homemade tartar sauce
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Deep-fried spiny lobster Homemade tartar sauce (+¥2,000)
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Mear
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Pan-seared smoked apple pork loin with caramelized apples and ginger-infused Madeira sauce (Carved tableside)
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Japanese Wagyu fillet steak with your choice of sauce (+¥3,000)
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Beef curry and rice
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Hashed beef and rice
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Dessert
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Caramel, pear and blackcurrant harmony
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Coffee
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