LEG U

FUSION KITCHEN

Course Menu
JPY 10,000

Amuse of the Day
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Seared Foie gras with rhubarb and smoked duck breast
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Hokkaido Mushroom Créme Soup - Shitake tempura (V)
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Hokkaido Tempura Scallops - Takikomi gohan, ikura, crispy seaweed
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Chargrilled Wagyu Beef Sirloin (Gochujang-lime-soy marinated)
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Hokkaido potato pure, watercress, pickled mustard seeds, puffed rice, truffle jus

Black Sesame & Dark Chocolate Fondant
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Price is inclusive of tax and service charge.
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