SKYSCRAPER DINNER
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Stuffed Tokyo Shiitake Mushroom
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Three Kinds of Amuse-Bouches Marinated Hokkaido Scallop with Salmon Caviar
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Yushi Tofu with Ginkgo Nuts and Snow Crab,
served with Japanese Broth Sauce and Yuzu Aroma
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Chilled Ensemble of Abalone and Sea Bream with Avocado, Caviar and Shekwasha Vinaigrette
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Roasted “Tokyo X” with Manchego Cheese and Almond Crust,Sautéed Kamo Eggplant, and Pomegranate & Acorn Flavored Jus
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Pumpkin Potage with Tokyo Honey Scented Croutons
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Grilled Salmon and Pan-Seared Lobster with Soy Koji Fried Bok Choy and Burdock Velouté
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Sautéed Miyazaki Beef Sirloin with Gravy Sauce
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Trilogy of Japanese Premium Meat Pan-Seared Beef Fillet and Foie Gras with Truffle Sauce
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Nagoya Cochin Chicken Simmered in Yokohama Beer
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Fig and Gorgonzola Tart with Vanilla Ice Cream
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(Please choose one from the three selections) Pear and Earl Grey Mousse with Vanilla Ice Cream
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Chestnut Terrine au Chocolat with Raspberry Sorbet
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Bread
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Coffee or Tea

Jpy 16,000
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*Please Ask our Staff for More Details. *Ingredients are Subject to Change Depending on Availability.* Consumption Tax and Service Charge (15%) are Included in the Above Price. / Domestic Rice is used for Our Rice Dishes.



