TABLE 9 TOKYO DINNER COURSE

I OASIS COURSE  THIT THH

F7Ra—R
¥8,500
AMUSE
Amuse-bouche
73a1—X-J—>a
APPETIZER BTEE1REBUCEEL 1 Item from APPETIZER

Norwegian salmon mi cuit and lime flavor tomato coulis

50°CTM&ELI=/IWoz—H—FUDIFaA SALEFSNIIDI—Y)

Foie gras terrine and macademia nuts praline with apple mango
AT I STI—REXHFSITFIIDTIYR FoTLwod—Lébic

WARM APPETIZER BETEE1RBRBUCIESLY 1 Item from WARM APPETIZER

Cold potage of corn "Gold rush" with sea urchin and consomme jelly
ESBBILT-IFFYo " OAMRE—Da EEREAVY AL

Chicken mousseline with lobster supreme sauce
BEEYDL—R)—R A7—LiEDY1TL—LY—R

Ballottine of eel and foie gras rice with port wine sauce
BEIATTIDNATL—RX RIRARADFN=RILEY—R  [+¥1,000]



|

MAIN DISH AUTF4vL 1% 1 BEBRULIZEN 1 Item from MAIN DISH

Pan-fried sea bass with eggplant coulis and red onion ravigote sauce

ARXXDRIL WMFODHI—VEREBDTT4IAVRI—R

Lobster pie chausson style

FR—IBEDNAEH >3—) LT [+¥1,000]

Red wine stew of Japanese beef cheek

EE4RRADKTIIUR

Roasted lamb rack orange flavored jus

FEEROO—RL FLVTRAKDD 2

Grilled aussie beef tenderloin with potato gratin marsala sauce
F—RNSUTEFIT4LRADTIIL Lot EDTI4Y INYFY—R

Grilled japanese beef tenderloin and foie gras "Rossini" style
EEFT(LRETATT 0Oy —=FE [+¥2,500]

A8V7 S2aSVZDELANSY PRI I7yA——RERhbAVREL—2avER[F =0T FF¥—A=21—T7F,

DESSERT TH—rE1REBUWZEL 1 Item from DESSERT BREAD

Red wine compote of white peach with lychee and raspberry sherbet AN
BHOFKRIT1avR—k
FAFESAR—DYIREESIC

Coffee or Tea

Kona coffee cream brulee with chocolat and cherry ensemble
aFa—ke—nIL—LT)alL O—kb—F TR
2aas&T)AVrDTUOH VT L



TABLE 9 TOKYO DINNER COURSE

i URBAN COURSE il

F—i3o-a—R

¥11,000

Amuse-bouche

73a1—X-T—>a

Norwegian salmon mi cuit with lime flavor tomato coulis

50°CTIELI=/ L) z—Y—FVDIXaA SALBFINILDI—1)

Cold potage of corn "Gold rush” with sea urchin and consomme jelly

E3HBIL TR " DRBARE—Da £EREIVYAVaL

Chicken mousseline with lobster supreme sauce

SBEEYDL—R—R FR—ILBED1TL—LY—R

Pan—-fried sea bass with eggplant coulis and red onion ravigote sauce

AXXDORIL MFOI—VEFRERDS T4 vbY—R

Grilled japanese beef tenderloin with potato gratin marsala sauce
EEFILADTIIL LoBEDT 2 TLHFY—R
or
EJES
Grilled japanese beef tenderloin and foie gras “Rossini” style

i BEE4ILAETIFTISOAYI——E [+%2,500]

Tropical flavor savarin with pineapple and caramel vanilla ice cream

FAEBAILTFA—DHT75Y IRAFITINEFRHYTAINNZSTALRIY—LEESIC

Bread
AN

Coffee of Tea
O—E—FIEEHK

- ABYT ZaSYZDELARNSY FIRNLS I7YI—ENSAVRAEL—2av g R =0T F Fr—2=2—T7F,



TABLE 9 TOKYO DINNER COURSE

1IN SPECIALTY COURSE i

ARYXY T4 A=A
¥14,000

Amuse—bouche
Sa—X-J—>a

Amberjack carpaccio with caviar cream

AVRFOHNNRYFAR FVbSFVYETI)—A

Ballottine of eel and ancient rice with port wine sauce

BEHRRDNAATI—X RILRDFINE=RILEY—R

Mont saint michel mussel and green beans gnocchi with saffron sauce

EVHUIYVINEL—ILREFRED=avx HI50V—X

Pan—fried sea bass and langstine with champagne sauce

AXXDRIVESVITRT4—R vy —R

B & Grilled japanese beef tenderloin and foie gras “Rossini” style

EEFI7/LRALIATI 5009 —_A

Mango carpaccio 10 flavor sherbet with lime tuile

ToT—DHILIYFI 10TL—NN—YNARIZSALDF A IVERAT

Bread
VAN

Coffee of Tea
O—b—F I3 R

B segva—zocz=rx b
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