Seafood Market Course
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¥ 8,000 Per person
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From Chef’s Presents

SEAFOOD PLATTER
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Two kinds Oyster, Angel Shrimp , Today’s Marinaited Fish
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Extra Charge +1200 yen add to Sea Urchin Flan

SALAD
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Today’s Salad

SOUuUP
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Clam Chowder

MAINDISH
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Please choose it among Two
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Today’s Fish
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Today's Meat

DESSERT
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Today’s Dessert

Fish Bank Course
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¥10,000 vPer person
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SPECIALITE
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Sea Urchin Flan

APPETIZER
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Tasmanian Salmon Confit

sSOoupr
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Lobster Bisque

FISH
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Today’s Fish

MAINDISH
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Please choose it among Five
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Today’s Pork

EESEY—a 4y DRT—F (+¥1,500)
Japanese Sirloin Beef Steak

MEZAVRETZ AT 7 I7DRY Y == ZZ 4V (+¥2,800)
Japanese Tenderloin and Foie Gras

BIREH—a Ly VN (+¥3,100)
Grilled “MATSUZAKA” Beef Sirloin Steak

KIRFT7ZA4LVDAT—F  (+¥4,000)
Grilled “YONEZAWA” Beef Fillet Steak

DESSERT
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Today’s Dessert
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All prices herein are exclusive of sales tax and 10% service charge.

Tasting Course
— TAARTAVIA—R —
¥ 13,000 Per person
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Sea Urchin Flan and Caviar

APPETIZER
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Tasmanian Salmon Confit and Fatty Tuna Tartar

SOuUP

M7 RAR—=, I TLF¥IX—DATF =T
Lobster and Clam Chowder Capccino Style

FISH
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Roasted Lobster and Today’s Fish Chef’s Style

MAINDISH
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“WAGYU” Fillet , Sirloin and Foie Gras Tasting

DESSERT
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Today’s Dessert



