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Iconic Dinner

Cured Ham Melon, Mozzarella Cheeze Fritters, Shrimp and Scrambled Egg Tart

Smoked Salmon with Dill, Grilled Pate de Campagne  (Egg/Milk/Wheat)

Chilled KYOGAMO duck Harmony of Summer Vegetables and Royale
with Consommeé Jelly (Egg/Milk/Wheat)

Cold Cream Soup of Beets and Potatoes with Sour Cream (Milk/Wheat)
Sea Bream Poiret with Scorched Butter Sauce and Porcini Risoni (Milk/Wheat)

Choice of 3 Main Dishes

Choice of 4 Desserts

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

¥12,800

Casual Dinner

Grilled Chicken and Avocado Salad with Soft-Boiled Egg (Egg/Milk/ Wheat)

Chef's Seasonal Vegetable Soup (Please Ask)

Sea Bream Poiret with Scorched Butter Sauce and Hot Vegetables (Milk/Wheat)

Beef Sirloin Steak with Arugula Balsamic Flavor (Milk/Wheat)

Mango Creme Brullee with Raspberry Sorbet (Egg/Milk)

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

9,000



