Diner
Dinner Course “GOURMAND” | T4 F—2a2—X “J o=y’
¥ 13,500

Available from 4 June to 31 August 2026

Small appetizer
BHETOBH L &

Duck breast and nut salad with orange vinaigrette
MR & v Y oF 7 XN T AL vyod s 2Ly b

Vichyssoise with consommé jelly
ATV T =X
VY ADY 2 L EFIT

AZUR style bouillabaisse with pan-fried sea bream
HOETL TP a— AT A Y~ — 2T

Beef fillet steak Bordelaise style and truffle flavored potato fries
74 LVADZRT—F « FALFL—X + Y a2 7EKROFRL - 7Y v b

Change to Wagyu beef fillet for an additional ¥4,000
+¥4,000-ICTHIE 7 A LHD AT =R ICEBE W2 T £ T

Lemon posset and peach compote with elderflower sauce
LEVOFREY FEAKDIVE—F ZAX—=TFTT—DY—X

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

Upgrade menu prices are not eligible for various discounts.
Ty 77— R A= 2 —OREREREEISIONRI T,
Prices are inclusive of service charge and tax.
A oRKE I IE Y — e 2K - e EENTEY ET,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



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

Available from 4 June to 31 August 2026

Small appetizer
BHETOBH L &

Lightly smoked Omigamo duck breast and mesclun salad
with balsamic réduction
WITHEA DR NERL L 3 T XX R 2 5 v

NAYIaDLTFarTa YV

Vichyssoise with consommé jelly
TAvY T =X
VY ADY 2 L EFEHIT

Bouillabaisse AZUR Style
Ay X ORHOMN 7Y a— VAT A ¥ _R— 21T

Roasted beef ribeye with grilled summer vegetables with champagne sauce
Tvikra—trouT 4
HWED SV LEY —Z « Ly voi—= 2

(Change to Wagyu beef sirloin for an additional ¥3,000 / +¥3,000-iC CHIZF ¥ —v 4 VICEHE W20 £ 3)

Lemon posset and peach compote with elderflower sauce
LEVYDFREEY PeAOa Y FR—F TAX—-T7F7T7 DY =X

Coffee or tea, after dinner sweet

F—b —F AR, 77 v REVNEET

Upgrade menu prices are not eligible for various discounts.
Ty 77— R A= 2 —OREREREEISIONRI T,
Prices are inclusive of service charge and tax.
A oRKE I IE Y — e 2K - e EENTEY ET,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



Diner
Dinner Course “ETE” | T4 F—a2—R “T5”
¥ 22,000

Available from 4 June to 31 August 2026

Small appetizer
BHETOBH L &

Horse meat tartare with your choice of condiments
MARDZVZ )V BlFhDa YT 4 <Y T

Slow-cooked oxtail and fregola with rich beef consommé
Lol WIRE LT dy 7 2T7—1ET7LT—F
FlERe—72a vy X EENT

Broiled cutlassfish with Sudachi citrus and salted rice malt butter sauce

and braised vegetables

KITDF Y INEFEDEIAL il LMD N2 — ) — 2

“Tasty Meat Dishes”
Grilled Wagyu beef fillet, roasted lamb loin and sautéed duck breast

“IN D BB
M7 4 VAL (FEERA. BAEZ 202 ok T

Clémentine blanc-manger and confit with jasmine jelly and coconut sorbet
JLRVTA—RXRDT I v=vylary7y
VryAIvDYaleaaFy VDI ARERILT

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

Upgrade menu prices are not eligible for various discounts.
Ty 77— R A= 2 —OREREREEISIONRI T,
Prices are inclusive of service charge and tax.
A oRKE I IE Y — e 2K - e EENTEY ET,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



