Chef’s Table
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Crab and Avocado, Charlotte Style
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Cold Consommé “Paris Soir”
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Swordfish and Abalone Meuniere with Browned Butter Sauce

FHOELDZZ =7

Granite
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Salt-crusted Japanese Black Fillet with Red Wine Sauce
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Takumi Dessert
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Coffee or Tea

¥ 38,000

Zraf e, MER - -2 15% P EINTEHHES,

The price includes consumption tax and 15% service charge.
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Should you have any food allergies or special dietary requirements, please notify us beforehand.

BAR & LOUNGE






