Early Summer Selection
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Chef’s Recommendation Menu
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Tuna Carpaccio Mosaic Style with delightful accompaniments
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Seafood Tartare wrapped in Black Tuile and infused with Citrus Aroma
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Soup of the Day
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Herb-Encrusted Scampi and Pan-Seared Okinawan Fish
with a Saffron-Infused White Wine Sauce
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Fresh Vegetables of the Day, Steamed or Grilled to Perfection
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Grilled Japanese Black Wagyu Beef Fillet with Madeira Wine Sauce
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Avant-Dessert
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Chef's Surprise
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Coftfee or Tea
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¥18,700

All prices are inclusive of consumption tax and are subject to service charge.
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