Precious
VAP
¥27,000

Amuse Bouche
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Amberjack Carpaccio
with “Senya” Vinegar Gelee and Scent of Kaffir Lime
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Pasta Pomodoro with Ripened Tomatoes, Caprese Style
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Pan-fried Longtooth Grouper
with Citrus-scented Beurre Noisette
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Charcoal and Wood-fire Grilled Filet of Domestic Beef
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Tiramisu, Panna Cotta, and Ice Cream
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Coffee or Tea
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Dinner Menu
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Luminous
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Horsehair Crab and Apple Ensemble
with Celeriac Remoulade
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Pan-seared Foie Gras with Balsamic Glaze
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Creamy Porcini Spaghettini
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Pan-fried Longtooth Grouper
with Citrus-scented Beurre Noisette
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Charcoal and Wood-fire Grilled
Filet of Domestic Beef
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Hachijo Jersy Milk Gelato Mont-blanc
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Coffee or Tea
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Luxury
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¥36,000

Globefish Carpaccio with Ossetra Caviar
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Pan-seared Foie Gras with Balsamic Glaze
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Creamy Sea Urchin Spaghettini
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Pan-fried Homard Lobster with Sauce Américaine
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Charcoal and Wood-fire Grilled
Filet of Wagyu
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Seasonal Fruit Parfait
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Coffee or Tea
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#Prices include tax and service charge. / Bl Big - —EARDEENTHBVET . ¥Please inform us if you have any food allergies or special preferecnes. / EMICEBTULF—DHEBEESEIE. HOPLDFRICBHL OISV,





