25th Anniversary Dinner
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Amuse
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Smooth Vegetable Puree, Caviar, Herbs and Seafood Tartare
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Foie Gras Mousseline with Port Wine Jelly
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Sauteed Grouper with Lightly Steamed Seasonal Vegetables
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Sherbet
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Grilled Wagyu Beef Fillet with Beurre Cafe de Paris
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Tiramisu Special Affogato Style
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Coffee or Tea
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¥17,000

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