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Scallop tartar with caviar

BN 72775 FEM

Duck meat, foie gras and fuyu persimmon
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Japanese spiny lobster
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Japanese black abalone with liver sauce
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"MATSUSAKA" premium beef tenderloin and loin steak
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Choice of Beef Available with an Additional Charge
“KOBE" premium beef tenderloin & loin, R4 74 L & O—X
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Assorted vegetables
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Grilled rice sea urchin flavor
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Champagne mousse and fruit rouge
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg
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Allergy information for optional menuitems are listed under each item.

¥43,000

+¥10,000

EEE

Peanut
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XRRPECE. BERS LT —ERR (15% ) EFhTE Y 9, Prices include consumption tax and 15% service charge

BMEECT LN F—OAMUEEBFEOBBRERZ v TITHBBELMF S - Please inform us if you have any food allergies or intolerances



