Chef’s Table
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Scallop and Shrimp Tartare
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Consommé Soup with the Aroma of Mushroom
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Tagliolini with Lemon Butter Sauce
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Pan-fried Mackerel with Browned Butter Sauce
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Salt-crusted Wagyu Beef Sirloin with Ponzu and Yuzu Pepper
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Dessert
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Coffee or Tea

¥32,000
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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
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Spiny Lobster Carpaccio Style
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Consommé Soup with the Aroma of Matsutake Mushroom
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Tagliolini with Fresh Sea Urchin
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Ezo Abalone Bourguignon
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Salt-crusted Wagyu Beef Fillet with Red Wine Sauce
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Dessert
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Coffee or Tea

¥ 38,000
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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




