RESTAURANT

F®UR SEASONS

2025 1H10H~2H28H

French Selection
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Hors d'oeyvre wagon service (5 choices )
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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 consommé 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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Celery root cream soup with truffle flavor
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Choose a main dish from the choices

AHOf 2T 2789 THOHRBILET

Today's fresh fish prepared using the chef's recommended method
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Beef cheek braised in red wine with burdock and potato puree
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One of the following dish for an additional charge
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Grilled Okinawan beef steak with truffe sauce + ¥2,500
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Japanese Wagyu beef fillet steak Rossini  + ¥5,000
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Roasted spiny lobster with tarragon sauce + ¥7,000
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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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