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Amuse-bouche
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Crevette, Thon rouge et ormeau mariné aux oursins et Caviar "Kristal”®
Marinated Local Prawn, "Motobu" Tuna and Abalone served with Sea Urchin and Caviar Kristal®
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Béryx mi-cuit jus de coquillages

Half cooked of Red Snapper with Shellfish Soup
BRESHMOI - Faf Ta-F-aFv—a

Légume du moment, consommé de beeuf au parfum de truffe
Seasonal Vegetables with Truffle flavored Consommé Soup
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Langouste au gratin Sauce crustacés
Lobster Gratin with Crustacean Sauce
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Canard roti léegume de saison Sauce jus de canard a la "Tankan"
Roasted New Zealand Duck served with Seasonal Vegetables,
"Tankan" Orange flavored Duck Gravy Sauce
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Avant-Dessert
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Fromage soufflé au yaourt d'Okinawa
Soufflé Cheese Cake made with Okinawan Yogurt
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Cafeé, thé ou thé chai original
Coffee, Tea or Fanuan Original Chai Tea
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Mignardises
Small Treats
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¥ 25,300
¥45,100 ¢o1>x7U5)

All prices are inclusive of consumption tax and are subject to service charge.
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