Orchid Dinner
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17:30~20:30
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Boiled Red King Crab, Sliced Celeriac and Apple Remoulade

RO EF T vary 2 FHELy =) —HOFY L L I

Consommé Double with Sherry Flavor
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Monkfish Meuniére

Chrysanthemum Greens Purée and Noilly Prat Sauce
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Rabbit in a Pie Crust with Port-infused Red Wine Sauce
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Bitter Orange Gateau Covered in White Chocolate,
Citrus-flavored Yogurt Sauce
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Coffee or Tea

¥ 16,000
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The price includes consumption tax and 15% service charge.




