RESTAURANT

F®UR SEASONS

2025%3H1H~5H30H
JLryFEeLbrvay
¥8,000
=Rz d0h5 SHHBETIIEEL
Hors d'oeyvre wagon service (5 choices )
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Okinawan carrot verrine Today's recommended hors d'oeuvres
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Japanese wagyu beef tartare with black garlic sauce Rare grilled yellowfin tuna with piperade
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Marinated asparagus with prosciutto and truffle vinaigrette Foie gras mousse, matcha tuile sandwich, passion fruit sauce
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Fresh marinated fish from Toya fishing port with sea grapes
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Fish consommé with saffron, scallops and spring vegetables
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Choose a main dish from the choices
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Today's fresh fish prepared using the chef's recommended method

X
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Grilled guinea fowl served with spring vegetable puree and browned butter jus
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One of the following dish for an additional charge
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Grilled Japanese black beef sirloin with truffle 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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Onna village passionfruit and almond blanc manger with coconut ice cream
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Bread and butter
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Coffee or tea
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