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WINE AND DINE 17:30 - 19:30

Seasonal Course -Summer-
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Amuse
Smoke Salmon Macaron
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Duck and Summer Vegetables Terrine
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Sauté de Scallop in Vichyssoise
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Sauté de Seasonal Fish with ISHIRU Vin Blanc Sauce
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Grilled Beef Sirloin with House Made Cowboy Butter
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OR

Grilled TOYAMA Beef Sirloin with WASABI Cream Sauce
BWMFEY—a( 07 VL ERELTHET ) —-LY =R
(70g +¥3,000 / 100g +¥5,000 / 140g +¥9,000)

Bread and Smoked Butter
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Dessert
Lemon Verbena with kadaif
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Coffee or Tea
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¥ 9,000

Menu items are subject to change depending on the availability of ingredients on the day.
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Please let us know if you have any food allergies, special dietary requirements.
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*All prices are inclusive of tax and service charge.
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