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Ocean to Table / Farm to Table
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Today's Amuse Bouche
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Flounder Mi Cuit with an Anchovy Sauce of Black Koji and Malted Rice Vinegar
Colorful Green and Garden-Fresh Puree
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Cacao-Scented Hokkaido Venison with Cane-Sugar Gastrique
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Garden-Herb Galette with Fried Paradise Prawns,Crab,and Scallops
Porcini Mushroom Broth
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Mille-Feiulle of Chefs Garden Potatoes and Local Seafood Viennoise
Caviar and Riesling Root-Vegetable Sauce
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Butter-Roasted Foie Gras
Yomitan Miso with Jus de Boeuf Sauce
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Chef’s Festive Surprise
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Coffee or Tea
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¥25,300

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