Twilight

Western Course
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ROV YS—4Y—F LEVOIVYXTalL AIFKR

Insalata sana of seasonal fish with lemon consommé jelly and salmon roe

EBMOT7—UF «A—UF SAMEIVvF—Z=—DYV—X RyZILHEEDT

Squid aglio e olio, cucumber and zucchini sauce with bottarga

HRORIL BOYILTIIILT FILOTILY

Pan-fried seasonal fish with leek salsa verde, tomato salsa

EEFO-ZROO—X b+ FLEABCHMOEONILTZOY—X

Roasted Japanese beef loin with balsamic sauce of dried grapes and pine nuts
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Summer strawberry and chocolate blanc
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Coffee / Tea
BE 25 {%H INE & op 7 EIEE

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
KF A ARZ 2~ ICBENE T LAF—WEICEL £ L TBIRERICRELTED &Y

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

¥12,000

XERREEIC . BERS LT —EXR (15% ) "EFEhTH N T, Prices include consumption tax and 15% service charge
BYMAEECT LI F—DOAMUEZBFEOEERIEZAZ v TIZHBELMAIT <L) - Please inform us if you have any food allergies or intolerances



Horizon

Western Course
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Insalata sana of seasonal fish with lemon consommé jelly and salmon roe
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Sweetfish confit, eggplant sott'aceto with Japanese ginger and shiso leaf
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Pappardelle, braised "Kirishima" black pork and Japanese sweet pepper, flavored with "nduja” sausage
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Pan-fried seasonal fish, marinated vegetables flavored with saffron, black olives sauce
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Roasted Japanese beef tenderloin with sauteed foie gras, green mustard sauce
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Tarte au citron with a hint of white wine
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

RFIAZAAZ2—ICFENZTLILF-YHEICEALZ L TUIREERICKIELTED FT
Allergy information for optional menu items are listed under each item.

¥17,000

XERTFEE L. BERS LY —ER (15% ) EFhTHED 9. Prices include consumption tax and 15% service charge
BMBEELT UL F—OARMEESBEOREFIERAZ Y TIZHBLAIH < E L) - Please inform us if you have any food allergies or intolerances



Seasonal
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Striped jack and okra tartar with caviar
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Simmered abalone and eggplant in chilled consomme with cured ham
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Tagliolini bianco, pasta fredda with pike conger and Japanese ginger, topped with sea urchin and salmon roe
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Grilled seasonal fish with sardine and anchovy concentrato
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Roasted Japanese Kuroge premium beef tenderloin with sauteed smoked foie gras
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Fromage mousse with mango and lime
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Coffee/Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥22,000

XRREELC . BERSLTY—EXRR (15% ) hEFThTE W 3. Prices include consumption tax and 15% service charge
BMEELT UL EF—OAMEEHBLOBBRER 2 v TIZHEB LT <22 - Please inform us if you have any food allergies or intolerances



