DINNER COURSE

Oeuf Mayo/ Tart / Pearl Barley

Glutinous Rice / Bottarga / Whitebait
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Squid / Kiwi / Turnip
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Hokkaido Cod / Beurre Noisette
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Waton Pork / Cabbage / Portobello
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Apple / Cinnamon Chiboust / Calvados
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Coffee or Herb Tea
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SEAFOOD PLATE

Seafood Platter
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Shumai of Squid, Pork and Mushrooms

1HheEHbBERI-ER/ FDBETT
Iberian Ham
ARY AFRDEIN L

Horse Meat Carpaccio with Persimmon
and Ginger Condiment
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Please tell to our server if you have any food allergy
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VEGETABLES

Wreath Salad

White Balsamico Dressing
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Burrata Cheese and
Seasonal Fruit Salad
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TABLE SNACK

Potato Bravas
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Guacamole Tortilla Frit
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Fried Octopus Mousseline
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Angel Prawn and Spelt Wheat Salad
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ADDITIONS

Chef’s Sandwich
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“NOLA” Seafood Gumbo Soup
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“LA” Birria Ramen
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MAIN

Citrus Herb Roasted Chicken
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Roasted Porkand Portobello
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Hokkaido Cod Meuniére

with Beurre Noisette
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Charcoal-Grilled Tokachi Herb Beef
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DESSERT

Seasonal Parfait
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Mont Blanc of White Chocolate
and Cassis with Red Wine Sorbet
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Icecream /Sherbet
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BAR FOOD

Today’s Cheese
F—X3EERY

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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