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Skyscraper Dinner
Four Kinds of Tapas

+ Ratatouille Quiche(Egg/Milk/Wheat)

* Prosciutto and Melon Pintxos
- Citrus-Marinated Shrimp with Caviar(Egg/Milk/Wheat/Shrimp)
* Bruschetta with Foie Gras Paté and Berry Sauce(Egg/Milk/Wheat)

Lightly Seared Hokkaido Octopus and Seafood Salad Served with Gazpacho Sauce
~Marinated Salmon Rose, Salmon Roe, and Marinated Scallops~(Wheat)

Pan-Seared Lobster with Braised Endive in Orange Butter Sauce(Milk/Wheat/Shrimp)

Chilled Onion Soup with Gold Leaf—Infused Consommé Jelly(Egg/Milk/Wheat)

Pan-Seared Sea Bream and Abalone with Bitter Melon Tempura
Served with Tomato Saucof Summer Vegetables and Beurre Blanc(Egg/Milk/Wheat)

Assortment of Three Viandes with Sauces
~Braised “TOKYO X” Pork, Pan-Seared Miyazaki Beef Sirloin,
and Sautéed Domestic Beef Tenderloin~

~Red Wine Sauce, Gravy Sauce, and Truffle Sauce~(Milk/Wheat)

Choice of 4 Desserts

Bread (Egg/Milk/Wheat)

Coftee or Tea

¥ 16,000

* 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.



