Dinner Course
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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
[WB] —w A voRT L FMEa T4 AY F 3FEZRAT

Marinated grapefruit, elderflower jerry and cream cheese ice cream
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Coffee or tea
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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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