“Dinner A”

APERITIF

*

AMUSE

*

SQUID AND CAVIAR
HAREAY 2 FT7HFXET LEVOFRD
White squid and caviar
*

KAMONASU, SEA URCHIN AND CONSOMME
EPFEINEMN - L—RIZA VI AT 2L
Sea wichin and eggplant with consemmé jelly
*

AVALON

o BEIICAVEY FOFD Bt = LFOY—2R
balene with venmouth flaver, gadic and liver sauce

%

WAGYU

“BrE ELHOTZY YRV PV a7V —R
Cuilled Wagyu pie with twffle sauce

*

FROMAGE

M7 u~—Ta N FIY
Cheese with natural fioney

%

AVANT —DESSERT
FELEL 7Y —LOWE LTI 2 AHDT AT =<
Cold lemen cream with Muscat espuma

*
DESSERT
B —F A LSR5 1] B )L
Feach Melba~ Okazaki bettei style
*
PETIT FOUR / COFFEE or TEA
INEY- ) a—k— FlE AR

¥25,000 (¥30,250)



