Botan Shrimp Carpaccio, Sea Urchin
Avocado, Nigata Sake Marinated Salmon Roe
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Smoked Alaska King Crab Tartare
Jerusalem Artichoke Soup, Miyazaki Caviar
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Goose Foie Gras Mi Cuit, Plum Liquor and Honey Marinade
Red Currant and Roasted Beetroot Sauce, Yuzu Butter Brioche
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Grilled Japanese Beef Sirloin
Roasted Celery Root Purée, Chanterelle Mushrooms Ragout, Italian Black Truffle
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Pecan Nut and Maple Cream Cheese Snowball
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¥25,000

All prices are subject to 15% service charve, and consumplion fax.
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Note: Menu items and their area of origin are subject 1o change, according to market supply.
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