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Chef's Dinner Course
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% Advance reservation required (one day prior)
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Mushroom Soup Cappuccino scented with Cocoa
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Medley of Seasonal Appetizers
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Marinated AKAFUJI Salmon Trout
with Smoked Pickled Daikon and Cream Cheese

Mushroom Royale with Mushroom Fricassee
Truffle and Potato Croquette
Serrano Ham with Turnip and persimmon

Boiled Quail Egg with Mayonnaise and Caviar
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Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce
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Grilled KOBE Beef Top Sirloin with Port Wine Sauce
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Shine Muscat Grapes with Mascarpone
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Coffee or Tea

¥ 15,800
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