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

Served period / 20 November — 19 December 2024
26 December 2024 — 3 March 2025

Amuse

T7Ia—X

Sea bream carpaccio with winter vegetable salad and citrus dressing

BDO ANy F athi i T AW EoF 7 X EMMHEO FLy v v

Soup of the day
AHDORA =7

Poached darkbanded rockfish with broth, crispy rice tuile
ANVDT « T« F—=Va BROFaALEFRZT

Pan-fried YAMAGATA beef sirloin with three different Japanese condiments
WigEy—m A voRE7 L 3FOMEa YT 4 Ay PEHRZT

Strawberry Mille feuille and ice cream

HOINT 4 —2TARXI Y —L4

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 / 20 November — 19 December 2024
26 — 30 December 2024
4 January — 3 March 2025
Amuse
T7Ia—X

Caviar with seven condiments, Pier 8 style

Fr U4 TETHEOIYT 4RV Pler§ AZX AL

Fish cake with foie gras and lily bulb with Auslese and bean paste sauce
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Soup of the day
AHDORA =7

Steamed flounder with creamy porcini mushroom sauce
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Pan-fried YAMAGATA beef sirloin with three different Japanese condiments
gty —uf vor7L 3fEoOMEay T4 AV FERZT

Madagascan chocolate “MANJARI” mousse
CXHAANEFaaL— eIV DL—R

Coffee or tea
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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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