RESTAURANT

F®UR SEASONS

2025%3H1H~5H30H

Printemps
TSR
¥12,000

F—RTNTIUEESZ
Hors d'oeuvre wagon service

BANZ DT Y —3 AHDBITIOA—FT)V

Okinawan carrot verrine Today's recommended hors d'oeuvres

BEMTFORVV BV =H DY —A FNZITUDLTTIYI EXT—FIRA
Japanese wagyu beef tartare with black garlic sauce Rare grilled yellowfin tuna with piperade
TANRTDIV IR ENLTA FaTEeRT Ly k TAT T ITL—A KEDF AV Sy aryT—y
Marinated asparagus with prosciutto and truffle vinaigrette Foie gras mousse, matcha tuile sandwich, passion fruit sauce

WEMENIS VEVDOIVR T RIRZ

Fresh marinated fish from Toya fishing port with sea grapes

fapayV A YIS VEM NNLEENREEZIRAT

Fish consommé with saffron, scallops and spring vegetables

RA VT vy 2% FRDAZ 21— & D BROEL LT

Choose a main dish from the choices

AHOE Y 27 59 5THOHBLELT
Today's fresh fish prepared using the chef's recommended method

X1
TATTIORT L FHEEKF YTV —X 47 )—TIRA

Sauteed foie with gras ginger caramel sauce, mesclun leaves

X

EEOn—AF TALSTIYV—AON=7) BMN¥2,500
Roasted spiny lobster with tarragon sauce + ¥2,500

EEREMFZ IOV Tovyay bV —A
Grilled Japanese Wagyu rump beef with shllot sauce

X

FEREMT74LORTL FJaTV—X Bhi¥2,500
Sauteed Japanese Wagyu beef tenderloin with truffe sauce + ¥2,500

BRI Sy 2 ary IN—eBR T 500 P Al vy TA ATV —LIRA
Onna village passionfruit and almond blanc manger with coconut ice cream
INVEINZ—
Bread and butter
d—b— & ALRE

Coffee or tea
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