Diner
Dinner Course “SAVEUR” | T4 F—a2—X “4 7 —n1"
¥17,000

Served period / March 7, 2025 ~ June 1, 2025

Small appetizer
BHETOBH L &

Scallops with caviar Jardiniére style
MAZH & F % 7 4 7 OZHEE
BeiifForalL Jr—=YbF~bDV 4R Ly b

Spring onion soup

HazftEs i EnED 2 -7

Bouillabaisse AZUR Style
~Avz L YOVRHOEAN TV 2= VAT A ¥ — 27T

Roasted beef ribeye with horseradish sauce, fondant potato and truffles
TVviiva—rowas 4
FYVaZeRT D74 v X VL
L7 4 —=LDR7zy a

Strawberry and lime Nougat glacé with rose jelly and lychee sorbet
FEIALDRIXT—=T T v+
H—XDYal 7A4FDYNLX

Coffee or tea, after dinner sweet
I— b —F KA, 7T v RJBNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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Diner
Dinner Course “PRINTEMPS” | T 4F—a—X “FIF3 v/ x "
¥ 22,000

Served period / March 7, 2025 ~ June 1, 2025

Small appetizer
BHTD BH L &

Steamed white asparagus and abalone with caviar, hollandaise sauce
FRIAMTARTIHRETIEDY 77—
¥¥ VAT VAR FTFVTFT—X

Grilled Wagyu beef with Japanese parsley and burdock paille
My —a 4 v okt %
FFEFTITH D4 2

Pan-fried harvest fish with mariniére sauce
~FHYADRT L
N2l EHEFYRY HOV 2w oz —n

Roasted duck from Hyogo and spring vegetables with red wine sauce
Fed R - HIER L EH X o u T 4
THAT T ITRNRE=L ) =R - Ty =V

Strawberry and raspberry mille-feuille with Madagascar vanilla ice cream
75V RT—XDINT A 2T
Y EHTANNENR=ZT DT T A

Coffee or tea, after dinner sweet
a—t —F AR, 7T v RBVNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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