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Ocean to Table / Farm to Table
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Today's Amuse Bouche
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Flame-Seared Scallops

Garden-Fresh Cauliflower Mousse Seasoned with Jaborandi Peppers
Okinawan Shellfish and Lobster Aumoniere style with Caviar
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Foie Gras and Semi-Dried Figs Wrapped in Kadayif
Scented with Truffles and Served with Lightly Simmered Fava Beans
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Our Farm Vegetables Stuffed with Sakura Shrimp Risoni
Served with French Garbure Soup
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Pan-Seared Local Fish and Abalone Cooked in White Wine
Red Bell Pepper Sauce and Golden Bellapple Reduction
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Charcoal-Grilled Lamb Backstrap with Morel Sauce
White Asparagus Broiled with Savory “Our Farm”Herbal Sabayon Sauce
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Chef’s Festive Surprise
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Coffee or Tea
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¥25,300

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