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Sparkling Wine by the Glass

AMUSE
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Grana Padano Cheese Catalana

COLD APPETIZER
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Shrimp with Wild Vegetables and Green Peas

HOT APPETIZER
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Bamboo Shoots with Prosciutto and Truffles

PASTA
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Japanese Mackerel with Canola Flower and Bottarga

MAIN DISH
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Wagyu Sirloin Steak

DESSERT
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Dekopon Citrus with White Chocolate and Verveine

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

SIGNATURE DISH
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Oriental Crab Cream Croquette
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Galicia Pork Framboise

COLD APPETIZER
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Red Sea Bream with Green Apple and Buttermilk

HOT APPETIZER
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Lamb and Savoy Cabbage

PASTA
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Clam and Sea Urchin

FISH
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Big Eyed Snapper with Canola Flower

MEAT
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Kuroge Wagyu Sirloin with Young Onion
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Tomato with Burrata Cheese

DESSERT
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Amaou Strawberry with Fromage Blanc and Mascarpone

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.



