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Small appetizer
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Consommeé Jelly with sea urchin top with caviar
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Sauteed Foie Gras with Japanese orange“MIKAN”, rosemary flavor
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Steamed fresh fish, Shellfish and herb sauce
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Grilled Japanese Beef with mushroom sauce
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Dessert Wagon
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Coffee and Mignardises

* BN TS a>
~HTNRFHRDASGIA = 2—~
MV EHR B RE — 2 H—F 2 (+1,6500) X BRIGE
Warm in-House Smoked Salmon with Dill & Lime Cream (+¥1,650)
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