Amuse-bouche
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Carpaccio of seared red bream with radish
Wasabi ravigote sauce
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Grilled scallop anchovy and burnt butter sauce accent of citron
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Grilled Today’s fish nage of manila clam and canola flower
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Grilled Japanese beef sirloin and vegetables
red wine sauce red pepper flavor
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Crémet d’anjou on strawberry soup accent of strawberry milk crisp
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Bread Coffee or Tea Mignardises
AV, O—E—FIFHE I=vILT4—X

DIMING & BAR

TABLE 9 TOKYO

Recommended Course
~ Abalone and KOBE or HIDA beef~

Amuse-bouche of clam and caviar
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Foie gras and strawberry gateau style with duck meat jerky
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Grilled freshwater prawn asparagus pate brick
with sauted firefly squid
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Sauteed in butter abalone with canola flower
wild vegetable “TEMPURA” style
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Grilled KOBE beef sirloin or HIDA tenderloin
with brussels sprout and red turnip truffle sauce
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Sherbet
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Tiramisu affogato
TATERADT I+ H—RREAAL)L

Amuse-bouche
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Carpaccio seared red bream and radish
ravigote sauce of Wasabi with caviar
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Pan-fried foie gras, fritter wild vegetable
red wine sauce madeira flavor
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Grilled today’s fish and scallop bisque sauce of sakura shrimp
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Grilled “HIDA” beef sirloin and vegetables
broth sauce accent of black shichimi pepper
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Sesame and chocolate with Yuzu sherbet
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Bread Coffee or Tea Mignardises

AN A—E—FEFHE S=viT—X
Bread Coffee or Tea Mignardises
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¥ 12,000 ¥ 18,000 ¥ 15,000
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*k Please be advised that occasionally menu items change based on availability on the market.

*k Price includes consumption tax. An additional 13% will be added for service charge.

* Only Japanese rice is used in this restaurant.

* Please let our staff know if you are allergic to any of the seven specified allergenic ingredients (prawns,crab,wheat,buckwheat,eggs,milk,peanuts).

*k Please kindly be aware that if you are allergic to ingredients other than the seven specified allergenic ingredients in the inerests of your safety, we may be unable to serve you with food or beverages.
%k All items on the menu are cooked in the same kitchen facility so there is a small possibility of cross-contamination of allergens.



