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BRE FHLZE FYETRA OFIUTELF)—THAIL

NEY

Handmade Cold Japanese SOBA Noodles with Caviar,

Hint of Extra Virgin Olive Oil

*%k%

FEKEDERE

Declination of Fresh Seasonal SASHIMI on Ice Direct

from TSUKIJI Market
k%%

H)ZLXDAE N2 T7RAKDZERIZAL REEH T
“CHAWAN MUSHI” Truffle Egg Flan with Fresh
NEMURO Sea Urchin and Snow Crab
k%%

EBEFIRE HOXRSS
HOKKAIDO RISHIRI Abalone TEMPURA
and KIMO Sauce
k%%
MEY—OC> DT )ILEN) 2 TRBKRDZEFFE
KAGOSHIMA Grilled WAGYU Sirloin and Truffle
Flavoured Colourful Vegetables
k%%
=EEYEFR
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NIGIRI SUSHI Trio
Handmade ANAGO, KUSHIRO IKURA, O-TORO
k%%

KOz DLRME
YAMATO SHIJIMI CLAM White MISO Soup
k%%
KERDIRAAIR—RDEITLYR T4IIRE
EA—FALICDTARI)—L
MATCHA and Frozen Mascarpone Mousse

Tiramisu Style, Bitter Orange Ice Cream
*%k%

$218.00++ per person
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