DINNER

Jun.16th-Sep.15th A nine-course meal
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Tomato and watermelon terrine with sautéed sainte-maure cheese
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Trout salmon gravlax +FZ7bY—FE>DIZ777v0X
Chilled foie gras pudding with truffle sauce BEI7A77 70T T4 f)aT7v—X
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Corn spare ribs F7EOATDARTYT
Roasted spaghetti squash with truffle oil Z5®AEMOA—XF )2 7FH AL
Recommended canapé (whitebait) HITHHFYR TR
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Chicken consommé soup with nagaimo and molokheiya
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Grilled octopus and asparagus pie with romesco sauce
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Meuniére of pike conger with plum butter sauce NEDLZTIL {§/N\Z—/—X
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Lamb wrapped in brick pastry with harissa sauce {FED/X—rT Dy oa8H NYyHyY—X

Pan-seared Banshu beef sirloin choice of soy butter sauce or mustard sauce
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Ayu rice croquette 7IDTAXOAYVT

@www—f Please choose from below TFTR&UHRUEEN
Lemon parfait glace LEXD/LT7TTv+

Assorted cheese F—XBEAEH

Coffee 1O—k—

Consumption tax and service charge included E#&#-4—cxi%s&s
Please ask the staff about allergen 7LA¥—icoWTiR ZEy7ETHERBREEL
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