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Today's Amuse Bouche
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Lightly Steamed Ginoza Tiger Prawn Garnished with Bottarga
Flame-Seared Hokkaido Scallops Dressed in Moromi Vinegar and
Served with Caviar and Reduced Sauternes
Fragrant ‘Our Farm’ Sauce
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Confit of Yomitan Benibuta Pork with Fresh Herbs and Spices
‘Our Farm’ Fig Mustard and Naturally Farmed Vegetables of the Season
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Slow-Cooked Squab and Roasted Chestnut with Truffles
Presented with Anise-Infused Squab Bouillon
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Lobster Fritters Scented with Taggiasca Olives and Curry Powder
Pan-Fried Fish from Local Waters Garnished with a Charcoal Tuile
Hazelnut and Seaweed Sauce
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Arugula Quinoa and Pan-Seared Foie Gras
Sauce Landaise with a Hint of Sesame
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Chef’s Festive Surprise
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Coffee or Tea
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¥ 30,000

The price is inclusive of consumption tax and a service charge.
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