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Amuse
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Salmon mi-cuit with avocado guacamole
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Spring onion potage
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Fresh fish with brandade and green vegetable purée
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Roasted pork with whole-grain mustard sauce
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Strawberries with fromage blanc
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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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White asparagus and prosciutto salad with a small egg
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Carrot potage
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Fresh fish persillade with white wine sauce
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Grilled Japanese beef fillet with red wine sauce
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Strawberry-vanilla opera-style cake
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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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A duet of lobster and scallops
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Beet potage
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Pan-seared fresh fish topped with truffle butter, served with spring vegetables
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Grilled Shizuoka beef with a hint of white sesame, served with Port-Madeira sauce
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Citron creme
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Strawberry mille-feuille
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Coffee or Japanese black tea
2—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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