
CAPELLA

Amuse

Pickled yellowtail in malted rice turnip and okra tartar with salmon roe

Lobster brosato, caponata Bianco with "Yuzu" citoras flavor

Pappardelle of gremolata and "Kirishima" pork 

Year-End Western Dinner couse

Pan-fried seasonal fish, fermented butter potato puree and nut sauce

Bread

¥17,000

Allergy information for optional menu items are listed under each item.

WheatWalnutShrimp Buckwheat

食物などにアレルギーや不耐性をお持ちのお客様はスタッフにお申し付けください。 Please inform us if you have any food allergies or intolerances

※表示料金には、消費税およびサービス料（15％）が含まれております。 Prices include consumption tax and 15% service charge

Steaked japanese kuroge premium beef loin with sautéed foie gras, truffle-flavored sauce

Egg milk Peanut

Coffee / Tea

Green apple, fresh fromage

Crab



¥22,000

※表示料金には、消費税およびサービス料（15％）が含まれております。 Prices include consumption tax and 15% service charge

食物などにアレルギーや不耐性をお持ちのお客様はスタッフにお申し付けください。 Please inform us if you have any food allergies or intolerances

milk PeanutShrimp Wheat Buckwheat Egg

Coffee / Tea

Walnut

RIGEL

Year-End Western Dinner couse

Amuse

Allergy information for optional menu items are listed under each item.

Marinated bluefin tuna and canola flower with caviar

Bread

Lobster brosato, caponata Bianco with "Yuzu" citoras flavor

Tiger puffer and leek "tagliolini" with bottarga

Pan-fried seasonal fish and scallop, maillard sauce

Crab

Steaked japanese kuroge premium beef tenderloin with sautéed foie gras, truffle-flavored sauce

Mille-feuille chocolate and vanilla from madagascar


