DINING & BAR

TABLE 9 TOKYO

¥15,000

Amuse-bouche
F3Ia—X-TJ—oa

Garden style abalone with caviar

BOXER FYETERAT

Wrapped kadaif of lobstar with bisque sauce
TR—IVBEDHWTAT78H FEEERDY—R

Pan-fried red bream with salmon roe and butter sauce
£BHEADRIL 4951 3—)—R

Japanese beef tenderloin steak with red wine sauce
EEFIT\LHEADRAT—F FIA0Y—R

Moelleux chocolate with pistachio ice accent of cacao tuile
E70—>335
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Bread
Ny

Coffee
J—kt—

Please inform us if you have allergies to shrimp (prawn) /crab/ wheat/ buckwheat/ egg/ milk/ peanuts before placing your order.
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