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Sparkling Wine by the Glass

AMUSE
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Grana Padano Cheese Catalana

COLD APPETIZER
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Amberjack, Turnip and Yuzu

HOT APPETIZER
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Local Japanese Chicken with Porcini Mushrooms

PASTA
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Kasumi Crab and Shimonita Green Onion, Dried Mullet Roe

MAIN DISH
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Wagyu Sirloin Steak

DESSERT
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La France with Caramel

FREE DRINK
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Beer / High-Ball / White Wine, Red Wine
Orange Juice / Apple Juice / Oolong Tea
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All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.
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Champagne by the Glass

AMUSE
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2 Types of Amuse Bouche

COLD APPETIZER
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Kasumi Crab with Caviar

HOT APPETIZER
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Milt with Awakening of the Incas

PASTA
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Abalone with Herb Butter

FISH
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Cow tail with Black Cabbage

MEAT
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Kuroge Wagyu Sirloin with Black Truffle

DESSERT

HhH ~wnraR—onr—Ia

Amaou with Marco Polo Rouge

FREE DRINK
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Beer / High-Ball / White Wine / Red Wine / Sangria / Gin & Tonic
Shochu / Orange Juice / Apple Juice / Oolong Tea
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All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



