Menu Petit Luxe
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Small appetizer
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Consommeé Jelly with Sea urchin and caviar
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Bowl of rice top with sauteed Foie gras and green onion
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Pan-fried Fresh Fish with Japanese vinegar“TOSAZU sauce
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Roasted Japanese Beef sirloin with Madére wine sauce
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Milk sherbet with Fruits jelly
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Dessert Wagon
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Coffee and Mignardises
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Warm in-House Smoked Salmon with Dill & Lime Cream (+¥1,650)
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