Fish Bank Course
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¥10,800 Per person
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Sea Urchin Flan

APPETIZER
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Tasmanian Salmon Confit
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Lobster Bisque
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Today'’s Fish
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Please choose it among Five
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Today’s Pork
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Japanese Brown Beef Steak
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Japanese Tenderloin and Foie Gras
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Roasted “Akaza” Scampi
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Grilled “MATSUZAKA" Beef Sirloin Steak
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Today’s Dessert
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xclusive of 10% service charge.

Tasting Course
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¥ 13,000 Per person
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From “Numazu” Port
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Lobster and White Asparagus Salad
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Sauteed Foie Gras with Declinason de Rhubarb
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Steamed Red Bream with Truffle Flavor
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Today’s Dessert



