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

Served period /15 January — 13 March 2024

Amuse
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Seafood tartar with herb salad and Japanese citrus
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Soup of the day
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Sautéed Spanish mackerel with cauliflower puree and anchovy oil
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Seared Japanese beef sirloin with half boiled egg, porcini mushrooms and Marsala sauce
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Tiramisu with seasonal fruit

LEE~SAAINE—F % fio-T 4TI AIOTA—VRZ

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.
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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’SDINNER | Yz 7RX7 4 F—
¥ 18,000

Served period / 15 January — 13 March 2024

Amuse

Caviar with seven condiments, Pier 8 style
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Crabmeat, cheese and potato gratin
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Soup of the day
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Lobster and sea scallops stuffed cabbage with creamy sea urchin sauce
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Wagyu beef fillet steak with Italian black truffles
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Earl grey financier and chocolate parfait with hojicha ice cream
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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.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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