COURSE

Special Course (L.0 21:00)

9,500
Amuse EEFLILIVY -7 EZI-H7—F Fish AEHEROYVILEZ—b N—TFLRRXTF—F
Savory Beignet with Sweet Potato and Gorgonzola Sautéed Catch of the Day with Herb-Infused Tapenade
ENLEBOREOAVEF I F Y Granita ZEIOEHDI 7 =7
Prosciutto and Seasonal Fruit Combination Seasonal Fruit Granité
Appetizer RYEBOXOAvX—bk K74 hNLYIasRE Meat BEFV—T7HREDOT - A—X+ EHO=avF
Seared Bonito with White Balsamic Roasted Kirishima Olive Pork with Pumpkin Gnocchi
and Chrysanthemum
Dessert ROt I7LvF BHEOYzZT74—F
Soup LROBT 1Y 7T—X Fig Semifreddo with Grape Gelée
Chilled Winter Melon Vichyssoise
Premium Course (L.o0 21:00) 14,000
Amuse EEFLINLIYY/—F EZI-HYF—+ Pasta EEFEADT I— NLIVv—/
Savory Beignet with Sweet Potato and Gorgonzola Ragu of Domestic Beef Cheek with Parmigiano
ENLEFORREOAVEFIF Y Fish HROBREE 1 /707-LT77v V=2
Prosciutto and Seasonal Fruit Combination Crispy Amadai (Tilefish) with Ikura Beurre Blanc
HICLBREOY 27714 —F Granita ZFHORYOI 7 =7
Sweet Shrimp with Shellfish Jelly Seasonal Fruit Granité
EHOR—7 Y27 EHIC Meat BOT - A—R b+ 74777 EREDY Yy b
Seasonal Soup with Truffle Roasted Duck with Foie Gras and Barley Risotto
Appetizer EEFREEEHED/A FrET7EHRAT Dessert YJdv& T ~—L
Domestic Bluefin Tuna Ricotta e Pere (Ricotta and Pear)
and Shiitake Mushroom Pie with Caviar
Luxury Course (L.0 21:00) 18,000
Amuse EEFLINLIYY—F EZI-HF—+ Pasta EEFEADS J— NLIVv—/
Savory Beignet with Sweet Potato and Gorgonzola Ragu of Domestic Beef Cheek with Parmigiano
ENLEAOREDAVEFIF Y Fish SBFEOYILZ—F FX—LBEDITTFX
Prosciutto and Seasonal Fruit Combination Sautéed Alfonsino with Gratinated Lobster
HICLBEREOY 7714 —F Granita ZFORYDOI 7 =7
Sweet Shrimp with Shellfish Jelly Seasonal Fruit Granité
EHOX—7 Y27 EHIC Meat EE474LROOYY—= FUaT7%RFRT
Seasonal Soup with Truffle Rossini-Style Domestic Beef Filet with Truffle
Appetizer EEXRHEEHED/A FrET7EHRAT Dessert YIdvy& T ~—L

Domestic Bluefin Tuna
and Shiitake Mushroom Pie with Caviar

Ricotta e Pere (Ricotta and Pear)



