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Skyscraper Dinner

Beef Tataki Pinchos with Sliced Awaji Onion (Egg)

Marinated Lobster and Scallop with Salmon & Avocado Tartare,

Lime-Scented Dressing (Shrimp)
Sautéed Foie Gras with Tokyo Mushroom Risotto (Milk)
Onion Gratin Soup with Three Cheeses (Egg/Milk/Wheat)

Pan-Fried Sea Bream and Butter-Sautéed Abalone with Fried Petit Vert,

Saffron Sauce (Egg/Milk/Wheat)

Assorted Trio of Main Dishes with Three Signature Sauces

(TOKYO X Pork Braised in Red Wine - Roasted Veal Fillet with Mustard Cream Sauce
- Pan-Seared Beef Tenderloin with Gravy Sauce) (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.



