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elon gazpacho and prosciutto
ane ¥16,000

Seabream tartar and seared with seaweed,
caviar, watercress sauce,Tokyo vegetables

ERRELE7+d
NTSEEHDY —RADRDFEE
g DRIV Y VT —EF DT

1406k (Bisiz - 39— € ARHA)

1 person (tax & service charge included)

Low-temperature cooked conger eel

with teriyaki sauce made from madeira

and soy sauce, sautéed mushrooms

with balsamic vinegar, and okra.

A O T — =2 7T

717975’?1 IUYFITSA
YA TS

Soft fraiche with Tokyo milk vanilla ice cream

and strawberry granita
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Chocolate and raspberry mousse
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Coffee
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Enjoy a special evening featuring four carefully selected wines — two whites and two reds — from Powers, a pioneering winery
in Washington State, USA. Savor their rich yet refmed fIavors beautlfully paired Wlth a jUIcy beef burger ina Ilvely and elegant setting.
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