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Iconic Dinner
Bite-Sized Consommé Royale Served with Crab and Salmon Roe Jelly(Egg/Milk/Wheat/club)

» Seafood and Avocado Salad with Citrus Dressing
(Shrimp, Salmon, and Squid) (Wheat/shrimp)

Cream Soup of Tokyo Vegetables (Milk/Wheat)

Pan-Seared Sea Bream with Firefly Squid (Milk/Wheat)

Spring Cabbage and Rapeseed Blossoms Aglio e Olio Beurre Blanc Sauce
Choice of 3 Main Dishes
Choice of 4 Desserts

Bread (Egg/Milk/Wheat) / Coffee or Tea

¥12,800

Harmony Dinner

Kale Salad with Shaved Parmesan Cheese (Egg/Milk/ Wheat)

Seasonal Roasted Vegetables and Grilled Bacon

with Shiso Genovese Sauce(Egg/Milk)

Linguine with Salsiccia Sausage and Tomato Cream Sauce (Milk/ Wheat)
Sea Bream and Clams Acqua Pazza Style Extra virgin oil scent(Wheat)
Beef Sirloin Tagliata with Balsamic Sauce and Wild Arugula (Milk/ Wheat)
Ice cream & pancakes with whipped cream and berry sauce(Egg/Milk/ Wheat)

Bread (Egg/Milk/Wheat) / Coffee or Tea

¥11,000



