DINING & BAR

TABLE 9 TOKYO

¥20,000

Amuse-bouche
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Lobster citrus marinated with caviar and lime accents
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Sauteed “EZO” abalone with eggplant puree and truffle sauce
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Pan-fried red bream and scallop with champagne sauce
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"WAGYU"™ beef sirloin steak with red wine sauce
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Moelleux au chocolat
with mascarpone cream and rasgberry sorbet
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Bread
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Coffee
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Kindly inform your waiter prior to ordering if you are allergic certain food or are observing dietary restrictions.
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