Amuse
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Burrata and Prosciutto Salad with Balsamic Sauce
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Potage Parmentier
RE—Tarnv=rrqx

Pan-Seared Fresh Fish from Suruga Bay with Sea Urchin Beurre Blanc Sauce
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Roasted Duck with Foie Gras, with Red Wine Sauce
Bours TATTIWME HRTALY A

Banana Butter Kuglof
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Coffee or Japanese black tea
2—t— or WhIFIFLZE

Bread

10,000

Please note: Menu may vary depending on weather, season, and availability.
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Amuse
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Sea Urchin and New Onion Panna Cotta with HAL Caviar
votHEQED a2y x HAL CAVIARGZ

Soupe de Poireaux

A—7"FwRyw—
Grilled Abalone with Liver Sauce
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Braised Domestic Beef in Bordeaux Wine
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Pear and Milk Tea Mousse
HEFobIns574—DL—2

Coffee or Japanese black tea
22—t — or WbHIZIKLE

Bread

15,000

Please note: Menu may vary depending on weather, season, and availability.
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Amuse
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Seared Spanish Mackerel in a Cylindrical Style with Winter Vegetables
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Bouillabaisse
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Roasted Lobster with Sauce Américaine
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Grilled Beef Fillet with Truffle Sauce
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Affogato
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Chocolate & Orange

vaasiroria

Coffee or Japanese black tea
22—t — or WhIZHIKLE

Bread
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20,000

Please note: Menu may vary depending on weather, season, and availability.
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