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120-Minute Limit
-Includes Free Drinks- ¥ , ( ¥ 11,000 incl.tax / Price per person )

A special plan featuring 16 exquisite,
crafted dishes made with finest ingredients.

Chef's Special

ORoast Beef Made with
Japanese Beef, Served with Chef's Special Sauce
Enjoy the rich flavor of Japanese beef

roast beef, complemented by the chef's
special sauce.

OTender-Braised Ezo Abalone,
Served with Sea Urchin
A luxurious dish of Ezo abalone

paired with rich sea urchin,
filled with the savory aroma of the sea.

OGrilled Jumbo Prawns
with a Hint of Herbes de Provence

The savory richness and aromatic
char of the shrimp are enhanced by

59 P 4 )
l = a1y the fi t herbs of Southern F b
{ ‘r " _‘. ﬁ I.' e fragrant herbs of Southern France.

3-Mushroom Poélé

56 62\ 4’ SO~
with Black Truffle Sauce

LuXury 1 6-Disll COlll‘Se A luxurious harmony of sea and forest,

with black truffle enhancing

the rich flavor of red sea bream.
The Very Best of Our Menu , I
| OChef’s Special Dessert
i Enj hef's selected dessert paired
én.  (Aperitif) ( Hot Dishes ) : S S D e
*Fruity Sparkling Wine  ‘Tender Beef with Chaliapin Sauce,
{ Cold Dishes ) Served with Grilled Vegetables
+Chef's Selection of Assorted Cheeses +Oven-Baked Half-Shell Scallops .
*Selected 5-Type Charcuterie Assortment with Bourguignon Butter
/ Bla a-Infused Duck / Torched Prosciutto) *L.ow-Temperature Slow-Cooked Pork Shoulder
(\ Meatloaf /Shrimp Terrine /Chicken Roulade ) with Three Ty pes of Sauces

‘Roasted Japanese Pork +Crispy Noodles with Shark Fin
with Mixed Berry Sauc and Assorted Ingredients in Thick Starchy Sa

[ Alcoholic Beverages ]

Bottled Beer / Whiskey Highball
Ginger Whisky Highball

Scotch Whisky / Bourbon Whiskey
Lemon Sour / Plum Wine (Umeshu)

Shochu (Barley / Sweet Potato)
"‘-m (Desserts ) Wine (Red / White)
*Fresh Fruit Platter
[ Soft Drinks ]
: Oolong Tea
. | . 1 Fruit Tea

Medium Fatty Tuna / Tuna / _ - Fruit Juice
Salmon Roe / Crab/ Freshwater Eel F

. : - Sparkling Water
\ Raw Shrimp / Salmon / Squid / Scallop / Whelk Mineral Water

Hot Coffee to
Conclude the Meal

We can also propose the perfect plan customized to your specific needs. Please feel free to contact us.

*Party reservations must be made at least 10 business days prior to the event date .

*Changes to the number of guests must be submitted at least 4 business days prior.
NIWNA- Q O (-7 ¢ Changes requested close to the event date or on the day of the event may not be accommodated.
h By G-z *¢Menu items are subject to change depending on the season and ingredient availability.

Images are for illustrative purposes only.





