TASTING
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ASSORTED APPETIZERS
KBREDONN—=r HOX [/ Ve EE AL ER
Winter Vegetable Bagna Cauda /' Prosciutto and Pears
V2775 vF—= / BRFEOL—R
Truffle Arancini / Anno Sweet Potato Mousse
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Seared Seabream Carpaccio / Paté de Campagne

SOUP
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Mushroom Soup

PASTA
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Tagliolini with Spear Squid Ragu

CHOICE OF MAIN DISH
FHIVTT7HEODO - RLrF—=y—2
Roasted Galacian Pork with Porcini Sauce
or

MPENIN=F 72775 2NHP 5T 42V — R (+1000yen)
Kobe Beef Homburg with Foie Gras and o Marsala Wine Sauce | Add 1000yen )

DESSERT
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Oriental Cheesecake

ERIBGA A i1 10% O — C 2R ETHIEC L 3T, BT LAF—2HRHLOHEAR Yy ZIWHH LD (I3 Ly,
All prices include tax and are subject fo a 10% service charge. Please notify our staff if you have any form of food allergy.



THE SEASONAL / 6300

AMUSE
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Foie Gras Raisin Sandwich

COLD APPETIZER
i vy s

Yellowtail with Salsa Verde

HOT APPETIZER
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Squid, Turnips and Olives

PASTA
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Pork and Mushrooms

MEAT
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Duck, Figs and Welsh Onions

SIGNATURE DISH
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Oriental Curry

DESSERT
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Shinano Sweet Apples with Walnuts and Caramel

ERABUA AR 10% O —C 2R B HBC L 3T, BT LAF - 2HRLOHE ARy ZIZEHL OB B0,
Al prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



ORIENTAL / 11000

1st AMUSE
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Crispy Foie Gras Sandwich

2nd AMUSE
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Caviar Scallop and Kasumi Crab

COLD APPETIZER
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Duck with Figs and Burrata Cheese

HOT APPETIZER
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Kamiyama Shiitake Mushroom and Angel Prawns

PASTA
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Sea Urchin and Winter Melon

FISH
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Flounder with Porcini Mushrooms and Couscous

MEAT
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Kuroge Wagyu Sirloin Beef with Taro Root and Truffles

X
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Abalone with Hinohikari Rice

DESSERT
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Nagano Purple Grapes and Fromage Blanc with Lemongrass



