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SEASONAL COURSE #1
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Marinated Sea Bream & Celery Root Disc
Celery Mousse / Green Apple and Mikan Citrus Curd /
Caviar / Finger Lime
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Sweet Potates Soup
Cinnamon Aroma
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Scallop “Poeler” with Poppy Seeds and Sesame
Jamon de Teruel / "Vin Jaune” Sauce
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Wagyu Lean Meat
Charcoal Grilled
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Shine Muscat & Nagano Purple Tart

Cheese Mousse / Elderflower Veil & Ice Creame
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Coffee or Tea

SEASONAL COURSE #2
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Marinated Sea Bream & Celery Root Disc
Celery Mousse / Green Apple and Mikan Citrus Curd /
Caviar / Finger Lime
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Sweet Potates Soup
Cinnamon Aromal
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Scallop “Poeler” with Poppy Seeds and Sesame
Jamon de Teruel / "Vin Jaune” Sauce
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Blowfish “Poeler”
Double Consomme /
Lily Bulb and Ginkgo / Burdock Fritter
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Selected Wagyu
Charcoal Grilled
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Shine Muscat & Nagano Purple Tart

Cheese Mousse / Elderflower Veil & Ilce Creame
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Coffee or Tea

xIf you have anything you don't eat, please tell your server. 7 LIV ¥ —ZHFEDHIFEY I T A Z—ATHK LT,
#%Prices are subject to 10% service charge. FRFHAHEKICH —ERRELT10% ZBEH N LET,



