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Amuse-bouche
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Shellfish Tartare
with Shellfish Aspic and Caviar "KRISTAL®" Citrus Flavor
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Fried Local Octopus with Grilled Summer Vegetables
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Salted Local Prawn and Salted Pork with Zuccini Coulis,
Tomato Jelly Citronella-Scented
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Local Seafood Dish
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Today's Recommended Main Dish
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Avant-Dessert
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Tropical Mousse with Mango and Banana
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Coffee, Black Tea or Fanuan Original Chai Tea
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Small Treats
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¥30,000

With Wine Pairing / Additional 16,000 yen per person
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