New Year Celebration

Essence

Chef’s Recommendation Menu
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Okinawan tuna, prawn and white fish tartare with turnip puree
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Foie gras and figs terrine

IAT7TITEAFTIDTY—X

Lentil soup with Lily root and cep mushrooms royale style
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Crispy grilled homard lobster wrapped in potato dough
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Fresh Vegetables of the Day, Steamed or Grilled to Perfection
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Grilled Okinawan beef loin with red wine sauce
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* Change to Kuroge Wagyu Beef Tenderloin (additional ¥2,200).
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Avant-dessert
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Chet’s Surprise
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Coffee or Tea
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¥22,000

All prices are inclusive of consumption tax and are subject to service charge.
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