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Skyscraper Dinner

Harmony of Fig and Smoked Duck

~ Accentuated with Tokyo Honey and Cottage Cheese ~(Milk)

Seafood and Tuna Tartare ~ Creamy Caviar Sauce ~ (Milk/Wheat)

Seared Foie Gras with Caramelized Leek
~ Red Berry Vinaigrette~ (Egg/Milk/Wheat)

Truffle-Scented Champignon Soup ~ Cappuccino Style ~(Egg/Milk/Wheat)

Seared Lobster and Sea Bream with Maitake Tempura
~ Beurre Noisette Sauce ~ (Egg/Milk/Wheat/shrimp)

Le Main ~ A Luxurious Dish Featuring Beef Tenderloin, Lamb, and Sirloin with

Three Exquisite Sauces ~(Egg/Milk/Wheat)
Choice of 4 Desserts

Bread
(Egg/Milk/Wheat)

Coffee or Tea

¥16,000

*k The Staff are Happy to Assist with Questions Regarding Ingredients Used or Allergy Concerns.

All Rice is Domestically Produced.
* Ingredients are Subject to Change Depending on Availability.



