Chef 74 F—a—=x
Chef's Dinner Course
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% Advance reservation required (one day prior)

(7 I 2 —RX/Amuse)
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Seasonal Vegetable Soup

(HIT3E / Appetizer)
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Medley of Seasonal Appetizers

o=z LIFEIFDOXLELY =R SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
B~ehnm vy LoD L—R SAKURA Macaron with Prosciutto Mousse

g LW H Bafigo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette
P—tvO2) At
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AT AH=L v HALAEDZ sy b Red Snow Crab and Potato Croquette
R with Aurora Sauce

Marinated Salmon with Pink Grapefruit Jelly

(FaRHBR / Fish)
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Seafood Bouillabaisse

(SRR / Fish)
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Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

(PIEIEE / Meat)
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Grilled KOBE Beef Top Sirloin with Port Wine Sauce
(F¥— b / Dessert)
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Tarte Tatin with Vanilla Ice Cream

(/INHET- / Petit Fours)
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Today's Petit Fours
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Coffee or Tea

¥ 15,800
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