Available Date

12/1-12/21, 1/4-3/31

Course Menu

Amuse
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Brule Foie gras with Berry Sauce

Appetizer
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Hokkaido King Crab Salad on
Guacamole and Wasabi Coulis

Soup
RFPA=T L2V IAV2V TR ETET V=V AANER LT
Potato Soup and Consomme Jelly
with Caviar and Green Oil

Fish
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Salmon and Parma Ham on Matcha
Hokkaido Potato with Herb Butter Sauce

Main
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Juicy Wagyu Sirloin Steak with Zucchini
Risotto and Truffle Wine Sauce

Dessert
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Raspberry Delight Almond Sablé with
Raspberry Mousse Served with Vanilla Cream

¥16,200
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Price is inclusive of tax and service charge.




