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Marinated Red Snapper
with Mint-Flavored Mandarin Orange and Fennel Salad
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Assorted Seasonal Vegetables
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Roasted Rockfish with Spring Vegetables
White Wine and Ginger Sauce
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Roasted Boso Pork Fillet and Pork Belly Potée

Black Condiments and Lemon Accents
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Ruby Chocolate Espuma and Champagne Jelly
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Goat Cheese Cream,

Pastis Fragrant Strawberry and Mango Combination
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Confectionery and Coffee or Tea

¥ 15,800 (HER - 3—C 2BR)
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¥ 13,000 (H2BL - o —E 2HA)

You may enjoy the above course for 13,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.
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Menus are subject to change.
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You may add the following dishes for additional charges.
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French Ossetra Caviar with Condiments
+ ¥12,000~ (10g~)
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Okura Beef Double Consommé
+ ¥4,200 (1&%8)
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Cheese Platter

+¥3,200 (1250
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You may replace one of your dishes with the below for an additional charge.
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Charcoal Roasted “Aka-ushi” Sirloin,

Red Wine Sauce Served with Seasonal Vegetables

+¥3,800 (145%)
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Charcoal Roasted “Wao” Fillet,
Red Wine Sauce Served with Seasonal Vegetables

+ ¥6,300 (1£48)
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Crépe Suzette (for 2 persons)

+ ¥2,600 (14%8)
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The price includes consumption tax and 15% service charge.




