Seasonal Dinner Course

++% 5 Dishes Course *** «+% G Dishes Course ***

Salmon and Sea Bream Lomilomi Style Cherry Tomato Mozzarella with Japanese Basil Sherbet % ‘B ¥
Vegetables and Serrano Ham Salad with Yogurt Dill &
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Peach flavored Gazpacho ¥ Salmon and Sea Bream Lomilomi Style
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Caramelized Conger Eel with Tokyo Honey Soy Sauce ¥ Peach flavored Gazpacho ¥
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Australian Lamb Chops Sea Urchin flavored White Wine Sauce & B ¥ 3 s
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New Zealand Beef Filet +2,500 Tokyo Beef Sirloin
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Chocolate Mango Mousse w R Y Brown Rice Matcha Cake PRV
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Coffee or Tea Coffee or Tea
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3 Types of Sauces (Red Wine Sauce Salsa Sauce, Please ask the staff detals about allergy.
Kujo Green Onion and Black Pepper Sauce) ¥-| 000 PTBEB ¥ E 2=
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All Pprices and inclusive of service charge and tax.



