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Steak Dinner Course Menu
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Warm Salad of Funka Bay Surf Clams and Roasted Winter Vegetables

LHE LWL FEDT VY b ~Y—R v anrin—TDEFY T~
Winter Cod and “Ebi-Imo” Yam Beignet with Herb-Scented Sauce Choron

AXDVIRET T4 =T DTF R« R LFa—A
“Gekko” Edible Lily Bulb and Endive Vegetable Gratin

HFYDALAZTIL B0 EELDORHE
Cod Milt Meuniére in Clam and Ginger Broth
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‘URai Specially Selected Wagyu Sirloin
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Fried Garlic Rice
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Dessert
¥22, 000
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Special Dinner Course Menu
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Warm Salad of Funka Bay Surf Clams and Roasted Winter Vegetables

HT-LEFEDO7Y Y b ~Y—R 3 aulin—T70&FY T~
Cod Milt and “Ebi-Imo” Yam Beignet with Herb-Scented Sauce Choron

RMEAROR b7 TR Da Ly A
Baby Chinese Cabbage Pot-au-Feu in Fragrant Duck Consommé

FOKEZAKL LA—LHOBWEERETaZLL
Salt-Crusted Steamed Turbot with Mussels Ducléré Sauce

S h0RRES BB —o A v
‘URai Specially Selected Wagyu Sirloin
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Garlic rice or crab hot pot rice .
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Dessert
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5 Grand Courses
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Seasonal Degustation
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Tartare de Cheval
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Pan-Seared Cod Milt and Roasted Napa Cabbage with Beurre Noisette

ApSDu—2 L HOTHELEFELVWRZ -T2
Roasted Winter Turnip Potage Finished Tableside

BAEDOHBERL A—LHOEWEERETF27LL
Salt-Crusted Steamed Turbot with Mussels Ducléré Sauce
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"Chef's selection Charcoal-Grilled” ARaushi Beef or Roasted Lamb

BB DORIA v aihH RIS F 2 — LT
Beef Tongue Braised in a Rich Red Wine Reduction
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Dessert
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Counter Dinner (ourse a
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Broccoli and Kuroge Wagyu Prosciutto with Béarnaise Sauce
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“Gekko” Edible Lily Bulb and Endive Vegetable Gratin
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Baby Chinese Cabbage Pot-au-Feu in Fragrant Duck Consommé [BED Z %A
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Salt-Crusted Winter Cod with Rich Winter Vegetable Etuve
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Fried Garlic Rice
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