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Appetizer plate
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Grilled foie gras with Miso
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Grilled sea bream, shrimp and snow crab claws
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Grilled King crab or spiny lobster (half)
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Seasonal vegetable salad
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Premium Japanese “WAGYU” beef fillet 80g or sirloin 130g
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Grilled vegetable plate
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White rice or garlic rice
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Miso soup, pickles
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Fresh fruit and todays special dessert plate
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Coffee or TWG tea
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% This is the menu for September and October.

% Prices include tax and service charge.

% Please note that menu items may change partially depending on the availability of the ingredients.



