“Dinner B”

APERITIF
*
AMUSE
*
SEKT AJI
BE72LeXx BT FREXEHRTYDOED
Ftorse mackerel with caviar, pathient and red perilla
*

CONSOMME, CORN AND FOIE GRAS
FyEwartaryAvaverzxrrs
%
HAMO
LM A 7L PR ERT Ly b
Canger eel with Gokofumai tabicule, Saifyo-Mise dressing
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Cuilled Wagyu with red wine and fresh pepper
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Chieese with natural fhoney
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Cold lemon cream with Muscat espuma
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Compate of hubart and strawbery
*
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¥20,000 (3¥24,200)



