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RESTAURANT

Skyscraper Dinner
4D XA

- Vegetable Quiche (Wheat)
- Prosciutto and Nanohana (Rapeseed Blossoms) Ensemble

» Marinated Salmon, Pintxos Style

- Wild Mountain Vegetables Garlic Marinade, Bruschetta Style (Egg/Milk/Wheat)

Snow Crab—Wrapped Avocado Cigarette with Caviar

and Mango Salsa Sauce (Wheat/club)
Pan-Seared Scallops with Cheese-Baked Bamboo Shoots Accompanied

by Basil-Infused Spring Onion (Egg/Wheat/shrimp)

Mussels with Saffron Cream Soup (Milk/Wheat)

Pan-Seared Sea Bream and Lobster with Sakura Shrimp—Infused Orzo
and Beurre Blanc Sauce(Egg/Milk/Wheat/shrimp)

Sautéed TOKYO X Pork, Miyazaki Beef Sirloin, and Domestic Beef Tenderloin

Served with Fried Cod Buds and Three Kinds of Sauce(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.



