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

Served period / 4 March 2025 — 2 June 2025

Amuse
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Marinated sea bream with spring beans salad and lime dressing
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Soup of the day
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Steamed sea bream and hard clam with lemon butter sauce
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Pan-fried YAMAGATA beef sirloin with three different Japanese condiments
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Marinated grapefruit, elderflower jerry and cream cheese 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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Dinner Course
CHEF’SDINNER | Yz 7XT5 4 F—
¥ 18,000

Served period / 4 March 2025 — 2 June 2025

Amuse
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Caviar with seven condiments, Pier 8 style
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Baked egg with white asparagus and creamy morel mushroom sauce
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Soup of the day
AHDORA =7

Pan-fried rockfish and clam soup with saffron and tarragon
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Pan-fried YAMAGATA beef sirloin with three different Japanese condiments
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Strawberry, raspberry and pistachio parfait glace with rosemary crumble and honey lemon sauce
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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.
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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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