14000 PLAN
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Reservations are required by 5:00 PM the day before.
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Champagne by the Glass

1st AMUSE
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Squid and Cauliflower

2nd AMUSE
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Red Snow Crab Cream Pie

COLD APPETIZER
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Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER
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Cod Milt and Maitake Mushroom Flan

PASTA
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Braised Beef Cheek in Red Wine with Tagliatelle
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Grouper “Zuppa di Pesce”

CHOICE OF MEAT
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Aged Japanese Wagyu Sirloin with "Gekko" Lily Root Dauphinoise

24741
Wagyu Tenderloin [ +2000yen ]

CHOICE OF DESSERT
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Apple Pie with Kogyoku and Fuji Apples
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Strawberry and Pistachio Paris-Brest [ +500yen ]

BREAD +500yen
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Freshly Baked Focaccia [ +500yen ]

OPTION

FREE DRINK ¥3500
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Beer ,/ High-Ball ,/ White Wine ,/ Red Wine
Orange Juice ,/* Apple Juice ,/ Oolong Tea

FREE DRINK ¥4500
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Beer High-Ba”/Whife Wine " Red Wine

Gin&Tonic ,~ Wheat Shochu  Potato Shochu
Orange Juice ,/ Apple Juice ,/ Oolong Tea
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A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



