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Amuse - Bouche
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Carpaccio yellowtail and radish with puree of beets citron flavor form
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Pan-fried foie gras with cream sauce of morel
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Grilled Today’s fish, meuniere of soft roe
white wine sauce garland chrysanthemum puree
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Grilled Japanese beef sirloin and vegetables
mustard, herb bread crumbs, beef sauce
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Ice cream of cinnamon and burnt honey
accent of mandarine orange and milk crisp
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Bread
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Coffee or Tea
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Mignardises

DINING & BAR

TABLE 9 TOKYO
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Recommended Course ~ KOBE Beef and Lobster ~ 18,000
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Burnt sea urchin, caviar, blini
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Terrine of foie gras and truffle
confiture of apple and mesclun truffle flavor

RhoPKEANLZTTEDAT —F FETy P —R
Steaked abalone ravigote sauce
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Grilled lobster creamed leek and American sauce
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Grilled KOBE beef sirloin and vegetables red wine sauce
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Sherbet
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Crame brulee pistachio parfait rouge with coulis of red fruits sauce
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Coffee or Tea
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Amuse - Bouche
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Carpaccio yellowtail and radish
with puree of beets citron flavor form
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Grilled scallop butter sauce kelp flavor with caviar
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Grilled Today’s fish bouillabaisse style
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Grilled “HIDA” beef sirloin and vegetables
beef sauce horse radish flavor
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Brownie pecan nuts chocolate form with ginger ice cream
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Coffee or Tea
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