SEMI BUFFET DINNER
F4F—t=JvIz

BAKED BREAD WITH DUKKHA INFUSED BUTTER
BEETZCONINTIhINE—

APPETIZERS AND SALAD BUFFET
ﬁﬁ%ﬁtb‘i? JvwJt
BEFERFIFPOY I ZHEUHTEEL

MAIN DISH
CHOICE OF 1 SERVED AT YOUR TABLE
A T1v3 1% 1 @EEUEEN

DESSERT
CHOICE OF 1 SERVED AT YOUR TABLE
FH— M 1 BBBUKEEL

COFFEE OR TEA
J-b— XTI

7,700

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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MAIN COURSE

CHOICE OF 1 SERVED AT YOUR TABLE
A OB 1 @mBEBVIEV

SUN DRIED TOMATO RISONI PASTA
HOKKAIDO SUSTAINABLE MIZUDAKO OCTOPUS TANDOORI STYLE
Y>RS4 M MOYY —Z JbiEERE Y RTHT)L KOS R—-R51)

ROASTED VINE TOMATO RATATOUILLE
CUMIN YOGHURT AND BASIL VINAIGRETTE
BAFTENNESH DAL HZ2A-T IR NSIERT Ly b

SMOKED BARRACUDA
STUFFED OKRA WITH COCONUT, PEANUT
GREEN MUSTARD AND CUCUMBER SAUCE
HEIDRBEXD
JaFyWeEE—yYaEEDIADS BAIRET) >R RA— KDY -

INVOLTINI DI SOGLIOLA
ZUCCHINI CANNELLONI WITH GARLIC CHIVE BEURRE BLANC
FBEBERIIOL—ZADA > TANTA—)
AvF—ZOHROZEA-VIFvA4TDT - TZ>

ROASTED DUCK BREAST
ORANGE GASTRIC WITH YUZU KOSHO
BSIPNDO—Z b AL > S OHA NI EAhFERHR

BRAISED BEEF CHEEK
PARSNIP PUREE AND CHERMOULA SAUCE
(SUPPLEMENT CHARGE +2,420)
HHEROEIAH N—ZAVTOEILEFIINA—-TY—R
GennrlE +2,420M)

ROASTED LAMB RACK TAJINE
Couscous TABOULEH AND LEMON CONFIT WITH HARISSA SAUCE
(SUPPLEMENT CHARGE +3,850)
Z1-S-IOREFFEOO-ANIZIRFA)
DADZFATVELED DTS T4 I\wHY—R
(enn¥ls +3,850M)

DESSERT
CHOICE OF 1 SERVED AT YOUR TABLE
TH- M1 @REBUCIEL

BANANA AND CARAMEL PARFAIT
NFFEFPIAILDI)LIT

WHISKY AND CHOCOLATE FONDANT
FIAL— RV RF—DTASA >

DINNER
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