DINNER COURSE

Summer Vegetables and Almond Milk
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Marinated Black Sea Bass
and Black Grapes with Verjuice Sauce
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Fried Conger Eel with Red Wine Sauce
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Chicken and Black Truffle Mousseline
Pistachio and Aonori Coulis

FEBLEMN)27DL—R)—3
EXYFFEBTDYVDI—Y

Elderflower Bavarois

with Shine Muscat and Granny Smith Apples
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Coffee or Herb Tea
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8,000

SEAFOOD PLATE

Seafood Platter 3,000
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Pork and Squid Steamed Dumpling 1,800
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Steamed Octopus and

Corn in a Bamboo Steamer 1,400
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Iberian Ham 2,500
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Tokachi Herb Beef Cold Roast Beef 2,200
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Please tell to our server if you have any food allergy

VEGETABLES

Wreath Salad

White Balsamico Dressing
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Burrata Cheese and
Seasonal Fruit Salad

T5—9F—REREDOY S
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Potato Bravas
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Guacamole Tortilla Frit
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Calamari Frito
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Confit of Gizzard and Summer
Vegetables with Scamorza Cheese
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Shrimp and Chicken Polpettine
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ADDITIONS

Mozzarella Cheese Ciabatta Melt
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“NOLA” Seafood Gumbo Soup
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“LA” Birria Ramen
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2,200

2,600
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MAIN

Citrus Herb Roasted Chicken
SRIZRN=TOO—-RFF>
Charbroiled Lamb

with Black Pepper and Greek Yogurt
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Fried Conger Eel with Red Wine Sauce
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Bavette Steak
BBQ Sauce
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DESSERT

Peach and Jasmine Parfait
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Tropical Mango Mousse
with Campari Granita
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Konatsu Citrus Tarte au Citron
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Icecream /Sherbet
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BAR FOOD

Today’s Cheese
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Mix Nuts
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Vegetables Pickles
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Black Pepper Olive Marinade
Dried Tomatoes
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Bourbon / Fresh cream Chocolate
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Pecan Nuts Chocolate
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