DINNER TIME

Bl Afternoon Tea 4,800 Bl Saison 6,800
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B Prix Fixe 4 500 <gpmE weekdays only > HOT APPE_1 Mushroom / Butter Sauce
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AMUSE Amuse of the Day HOT APPE_2 Soft Roe / Cream Soup / Pie
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MAIN = "Soupe de Poisson” MEAT Pork / Pork Stock
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If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staffs. All prices include tax.10% Service charge will be added fo your bill.
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DESSERT

Snow Crab / Sea Urchin / Burrata Cheese
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Spot Shrimp / Yellowtail / Leek / Olive
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Mushroom / Butter Sauce
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Soft Roe / Cream Soup / Pie
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“Soupe de Poisson”
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Japanese Beef / Red Wine Sauce / Truffle
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Pear / Champagne / Sabayon
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