Dinner Course
LARBOARD | 9 — K — F
¥ 15,000

Served period / 1 December 2023 - 14 January 2024
Blackout dates / 22 December 2023 — 25 December 2023

Amuse “winter”

7 32— R KA

Kelp seaweed marinated red bream with Japanese citrus
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Soup of the day
ENEIF S

Sautéed Spanish mackerel with winter vegetable ravigote sauce
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Wagyu beef fillet steak with Italian black truffles
BEMF 74 LVADKTIL AZYVTERIN) 27D 7~

Vanilla mousse and raspberry sherbet
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Coffee or tea
a—t— F720 AR

Prices are inclusive of service charge and tax.
ALHOBERIC Y — A - BErEEhTE ) £T,
For menu ingredients queries: please ask your server.
TLAF— - BHICOWTO AR Y CBRMuAbE T,
Our rice is sourced from several different producers if you would like further information please ask your server.
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Dinner Course
CHEF’'S DINNER | Yz 7X54F—
¥ 18,000

Served period / 1 December 2023 - 14 January 2024
Blackout dates / 22 December 2023 — 25 December 2023

Amuse “winter”
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Caviar with seven condiments, Pier 8 style
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Pinna shell and pomelo salad
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Turnip soup with crab meat sauce
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Angler confit with apple vinegar dressing and winter vegetable salad
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Wagyu beef fillet steak with Italian black truffles
BEMF 74 VADKTIL AZYVTERIN) 27D 7

Special chocolate plate
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Coffee or tea
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
TLAF— - BHICOWTO AR Y CBRMuAbE T,
Our rice is sourced from several different producers if you would like further information please ask your server.
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