STARTERS

MUSHROOM AND ALMOND POTAGE
Pomegranate, Coconut Milk
YD AN—LET—EVROREI—a Hoa, 3aFvYIiLy

BABY ROMAINE LETTUCE
White Miso Dressing, Grated Parmesan
AAULEBZADYSSE BRERLYS DT NI F—X

YELLOWTAIL CRUDO
Sweet Ginger Dressing, Grapefruit, Pickled Turnip
NIFDYI—F  R94—bDoTv—RLyood JL—FTIN—Y AhTDEIILR

SEARED WAGYU BEEF
Soy Jelly, Wasabi Greens, Japanese Ginger, Burdock Chips
BERBEE MFO22% BRIl HIUE.Ef. JEFYIX

TODAY'S RAW OYSTER
Chili Vinegar, Fresh Lemon 4 Pieces
AEHDOEHE FIERA—.ILyialEY

CAVIAR
Sour Cream, Chives, Cracker
FET HI—HY—L FxA4T . I5vh—

NOQODLES & RICE

MASSAMAN CURRY
Keema Chicken, Turmeric Rice, Shrimp
BELEFXODTVYIVAL— F—IFXU F—A)VISAR HAFAT

FOIE GRAS "DAN DAN " NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
TAT7ITIMERFE TRKMX—FILIKE, V) RAE—R—9  E—FvY #FEXL

PISTACHIO TAGLIATELLE
Thai Basil, Burrata Cream
EXZFADEITTIL  BANDIL, TS5—E91)—L

BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE
Chiocciola Short Pasta, Lime Foam
BYBENTATIALDFIIZT A YFISDII—hRE, SALTAH—L

Prices subject to 10% service charge and include applicable gaverment taxes.
RRAMAE (EFAMEETT , BlE Y —EXHLI0%BERHLET

¥1,600

¥1,800

¥2,300

¥2,800

¥3,600

¥9,500

¥2,700

¥2,900

¥3,700

¥3,900



MAINS

SALMON AND SHRIMP BOUILLABAISSE
Miso And Seaweed Croutons, Crashed Potato, Rouille ¥4,800
Y—EUEFBEBEDTAVYR—X KEOYIILLY  IFvaRkTh L1

500G WHOLE LOBSTER
Bell Pepper, Pineapple Fricassee, Chinese Sausage, Fried Rice ¥9,300
Aw—iEE  NTIVA ATV TIL DUhvE FrA=—RY—t—D  TTAFTAR

KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE
Horseradish Cream, Green Onion Ginger ¥4,600
EREEE EROF¥A4=—XBBQY—R LI+—ILI)—L R2FXToTr—

TANDOORI LAMB CHOPS
Green Curry Puree, Chimichurri Sauce ¥4,800
BOR)—SLFavT HJYy—rhL—FEal., FasFal)y—x

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh ¥4,800
NH—=RT—F%  HAURYIRYN—a—2 INALFYT VTV DROGRBTL

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN
Black Sesame Puree, Abalone Mushroom, Broccoli ¥8,800
BEREREAMINFY—O > RBIFEaL.F7IEE.J7Oval—

PREMIUM SHARING PLATES

SEAFOOD PLATTER

Raw Oysters(4), Hokkaido Scallop Ceviche(4), Sea Bream Crudo, ¥8,800
Cocktail Shrimp Sweet Sour Sauce, Chili Vinegar, Fresh Lemon

D—=0—FTSvE— HE4EA4). LBEERITOELE—F(4). EEDIIL—F.
ROTNLaA) T RY4— b ID—Y—X FIERH— TLyialEY

US T-BONE STEAK
Singapore Black Pepper Sauce ¥18,000
USETHR—VRT—F SUAR—ILITTVINy/IR—Y—X

Prices subject to 10% service charge and include applicable gaverment taxes.
RO (EBUAME T, Bl Y —EXM10%ERLET .



SIDES

BAKED BREAD
Dukkah And Olive Qil ¥700
RAORTLYE  FIYYRNALR A)—THA)L

MASHED POTATO
Coconut ¥900
<y aRTh aafyy

VEGETABLE MARINADO
Roasted Seasonal Vegetables Salad ¥1,200
ROFAT NI F—REHHEOO—RANSSF

DESSERTS

WHITE CHOCOLATE MOUSSE
Strawberry Gelato, Pate Kadaif ¥1,600
RIAFIADL—R WBEIDDTF—k N—bIFAD

GRAPEFRUIT MOUSSE
Wasabi Gelato, Green Apple Puree ¥1,600
TJL—TINL—YDL—R HIUVPz5—+ FYAZE2L

MATCHA PARFAIT
Matcha Jelly, Berry Sauce, Matcha Mont Blanc, Mascarpone, Lime Macaron ¥2,000
BRHE/NLTT HREE)— A=Y —R EFREVT I, YRALR—R, FM4LTHOY

EXOTIC ICECREAMS & SORBET

Please Ask Your Server For Today's Selection ¥1,300
RKEBDTARD)—LEVILADIEEYEHE

MRBYI~BENEHEFEE

Prices subject to 10% service charge and include applicable gaverment taxes.
RRAMAE (EBHAMEE T, Bl —EXBI0%IERLET



