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Hors d'oeuvre wagon service
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Okinawan carrot verrine Today’s chef’s special hors d'oeuvres
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Foie gras moouse balls Poached oysters served with consommeé jelly
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Snow crab salad stuffed in red radish Duck pate en croute with citrus tankan sauce
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Cold venison with raspberry and acerola sauce
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Cep mushroom cream soup with truffle clouds
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Today's fresh fish prepared using the chef's recommended method
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Sauteed live abalone with aosa seaweed butter sauce + ¥2,500
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Low-temperature roasted veal fillet with foie gras cream sauce
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Sauteed Japanese Wagyu beef tenderloin with truffe sauce + ¥2,500
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Fondant chocolate with mixed berries sherbet
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Bread and butter
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Coffee or tea
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