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Iconic Dinner

Duck Pastrami with Orange < Rose-Style Marinated Salmon - Chilled Chestnut
Soup * Prosciutto and Persimmon Pintxos < Assorted Cheeses(Egg/Milk/Wheat)

Scallops, Head-on Prawns, and Figs in HarmonyServed on a Velvety Potato and
Carrot Velouté(Egg/Milk/Wheat/Shrimp)

Champignon Soup(Milk/Wheat)

Sea Bream Gratin with Grilled Autumn Vegetables and Maitake Tempura(Egg/Milk/Wheat)

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



