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17:30 - 19:30

Prelude/ 7L VU 2 —F

Amuse-Bouche

Marriage of Sweet Shrimp and Citrus Fruits
HEE Loy 77—

Steamed Firefly Squid in White Wine with Green Pea Foam
REANMAHOBTAVEL BEDE

Straw-Smoked Duck Breast with Spring Potato Salad
BRADOREL L L DY T XEILT

Creamy Risotto with SHIRASU and Black Tororo Kelp
VIREBEAALEHFDOY /v b

Eel Confit with Yuzu Vin Blanc Sauce
TFEOAVT 4 MFANT TV —R

Slow-Cooked Porchetta with Honey Mustard Sauce
BERETELMNLMAELFIZRLTrYyZ NZ—<TREZ—FY—2X
OR
Grilled TOYAMA's Beef Sirloin with korare Style HOBA Miso
BLfFES—04 07 YL(B0g) TTLRXXAILOIMIEKRSZ TR T(+¥3,000)

Bread and Smoked Butter
TLy RERE—TNRNEK—

Dessert

Panna Cotta and Griot Cherry Mousse
NWoFayreETUFy FDL—X

Coffee or Tea
O— b —XIFHE

¥ 8,000



Gourmandise / 7 )\ ~<¥ VT 4 —X

Amuse-Bouche

Marriage of Sweet Shrimp and Citrus Fruits
HEZ Lo~ ) 77—

Plum-Scented SHIRAKO Mousse with Red Wine-Flavored Tégore
BEIHBFOL—RX KTAVEBKROT—IL &H(C

Steamed Firefly Squid in White Wine with Green Pea Foam
REINAHOBETAVEL BFEODE

Straw-Smoked Duck Breast with Spring Potato Salad
BERAOEEL EFHL A OY T XMEILT

Asparagus Fritto with Truffle-Aioli Sauce
TANZHZOZ7 )y b FPY2T7REKODTAFYY—X

Creamy Risotto with SHIRASU and Black Tororo Kelp
VIREBEAALRBHEDY Y Y b

Eel Confit with Yuzu Vin Blanc Sauce
TFEOAVT 4 MFANT TV —R

Slow-Cooked Porchetta with Honey Mustard Sauce
BERETELNKELETFERLIYyE NZ—=<ZXEZ—FY—=2X

OR

Grilled TOYAMA's Beef Sirloin with korare Style HOBA Miso
ZLMFEY—0A D7 VIIBOg) TTL AKX AILOFEREZ 7K X T (+ ¥ 3,000)

Bread and Smoked Butter
TLy RERE—TNRNK—

Dessert

Panna Cotta and Griot Cherry Mousse
NWNyFayreETUFy FDL—X

Coffee or Tea
O—b —XIFHE

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
ZHOBMOEANKAICEY A Z 2 —ABNEDLDL I ENTITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLF—BMPREHRICOVTOIBEICOEZ L TIRRAR Y ZICBBELDIFLEE L,
*All prices are inclusive of tax and service charge.
FREMEICIIRE - Y—EXRREENET,



