MENU

Amuse
Melon gazpacho with marinated shrimp
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Appetizer
Grapefruits marinated lobster
Japanese common squid and passion fruit tabbouleh
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Hot dish
Five spice powder braised pork belly
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Chef Katayama . . . Fish dish . . Soushu beef sirloin steak
ElpiEs Confit and grilled amberjack, sauteed woodfired corn with plum BMEOH—O( v 2F—F
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Meat dish
Cajun spice marinated lamb T-bone, grilled summer vegetables
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Dessert
Rare cheese mousse, abundance of seasonal peach
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Breads
Honey soy bread, Brioche
Whipped cheese butter, olive oil, balsamic vinegar
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Sautéed Foie Gras A VTF4yak [HBMNE] ~OEEE+3,300HTEY £, ltalian Caviar 18¢g
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Our signature dish “Sautéed Foie Gras” is available for an additional ¥1,500 yen,
Italian Caviar 18g is available for an additional ¥10,000
and you may substitute the main course with Soushu beef sirloin steak for ¥3,300 yen.
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