CRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

STEAK DINNER COURSE CHEF’S DINNER COURSE SEASONAL SPECIAL COURSE
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Marinated sea bream & crab Marinated sea bream & crab Chef’s special appetizer
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Roasted shrimp & turnip Sauteed foie gras & fig Sauteed foie gras & fig
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Sea bream & mushroom Stewed spiny lobster Stewed spiny lobster
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Chestnut soup Oxtail & turnip consomme Sea bream & mushroom
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Please choose one of the following. Grilled Kuroge Wagyu sirloin Grilled Kuroge Wagyu fillet
tﬁ”?f@ HEBFAY —n A0 HEBMAEZLO FH | E P —2Ahe =Tl A
K BEE PR BEE PR BEE Dessert Sea urchin , roast beef , consomme
Bavette steak Grilled Kuroge Wagyu Grilled Kuroge Wagyu
sirloin fillet BT r F Pk
¥7,700 /perperson | ¥9,900 /per person ¥13,200 /per person Cafe Dessert
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Dessert
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Cafe ¥13,200 /per person ¥16,500 /per person
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Ingredients are subject to change based on weather condition.
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All prices include 10% tax and are subject to a 10% service charge.




