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Hors d'oeuvre wagon service
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Today's recommended hors d'oeuvres Veal and sweetbread terrine
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Marinated scallops zuccuini with mango tartar Lobster and summer vegetable verrine
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Gougeres stuffed with paprika mousse Local pork téte de fromage with pineapple ravigote
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Fresh marinated fish from Toya fishing port with sea grapes
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Okinawan local fish soup de poisson
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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
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Pan-seared foie gras with morello cherry sauce
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Roasted spiny lobster with tarragon sauce + ¥2,500
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Grilled barley-fed spencer roll with café de Paris butter sauce
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Sauteed Japanese Wagyu beef tenderloin with truffe sauce + ¥2,500
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Mango passion sherbet and fruit tartare with coconut meringue
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Bread and butter
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Coffee or tea
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