Dinner Course
LARBOARD | J—4&—F
¥ 15,000

Served period / 18 September 2024 — 19 November 2024

Amuse

T7Ia—X

Seafood tartar wrapped with sliced Japanese radish and beetroot puree

BANDEANEZNL AxufEIT =YD ol

Soup of the day
AHDORA =7

Steamed Norwegian salmon with clam broth and porcini mushroom sauce

INTz2—H—F DU r7—0N THIDOHITERLF—=HDY —R

Wagyu beef filet steak with Italian black truffles
BEMFZ7A4VHORTIL AXVTEREIN ) 2T7D7R

Caramel mousse and sautéed apple with vanilla ice cream

FYTANVNL—REMBDO Y T — N=ZTFGTFTA RV —LEHRZT

Coffee or tea

a—t— Fzd AKX

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
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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Dinner Course
CHEF’SDINNER | Yz 7XT5 4 F—
¥ 18,000

Served period / 18 September 2024 — 19 November 2024

Amuse

T7Ia—X

Caviar with seven condiments, Pier 8 style

Fr U4 TETHEOIYT 4RV Pler§ AZX AL

Steamed scallops covered with turnip meringue, Sauternes and collatoula sauce

HAVDAL VT TUAALNORLEEEX V=T AL XaT v —T7DE%E#EbET

Soup of the day
AHDORA =7

Roasted golden sea bream with Matsutake mushroom and jasmine tea risotto and tomato broth

SHBAOA—T VR MEBLY YA IVEDY Yy P PerDoTur—FL i

Wagyu beef fillet steak with Italian black truffles
BEMFZ7A4VHRHOKRTIL AXVTEEREI ) 2T7D72

Black tea ice cream and pear mousse with grape sorbet

FIRXDEIT7Ly FEFERDOL—R BEH Y VNIKZ

Coffee or tea

a—t— F7zid AKX

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
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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