SPECIAL COURSE MENU k3 3®»a—X
Served from 17:30 t0 21:00 “F#&5KF: X 0 F1R0F £ © TRt L £ 5

All courses are served with bread and coffee or tea.
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La Mer ¥6,800

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommé royale with sherry

Pan-fried sea bream with seaweed sauce

and simmered orzo and lotus root in cream sauce

Chef’s special dessert

Plateau ¥9,800

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommeé royale with sherry

Australian grass-fed beef fillet steak with truffle sauce

Chef’s special dessert
Plaisir ¥13,000

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommé royale with sherry
Pan-fried sea bream with seaweed sauce
and simmered orzo and lotus root in cream sauce

Australian grass-fed beef fillet steak with truffle sauce

Chef’s special dessert
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For menu ingredients queries: please ask your server

TLAF— - BHICowTo ZHMIBFR Y IcsHeabe (T v,

¥6,800

¥9,800

¥13,000



