TOP DINNER

AloBMEZMHEHL 72
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¥6,500

Salad & Bread

FIMOFRZ -2y F VT T—EVFoiEy 7L

Pumpkin potage with salted sicilian almond sable

BRED/NS RHIHE TIa—A 27—
Amuse Tower 8 kinds of Small Appetizers

AW EDN=Z—REZ—=FT4v 77 )—1L MFo27Y)—LF =54
Honey mustard dip cream with winter vegetables Citron cream cheese pie
AA==TY =V =) EffoavR—ty—2 W7 7 v X—FYDhF v
Marinated Tasmanian salmon with kumquat compote sauce Canapes of cod brandade
WRAVMZHE P27 v44 7L h NRFEFH YN —Z2 b RATOEI VR
Cold grilled scallop with truffle vinaigrette Pate de campagne and pickled red turnips
RALL N 2T v T TNTY ) =F7) =4 Wiko A+ ) =707+ )V aH7) b
Rape blossom and mortadella with gorgonzola cream Pasta frit of meat-stuffed olives
Fish

HITITDRIL T—NT TV —2R
=Vl ER o —-LIRZ

Spanish mackerel poire with beurre blanc sauce
beet and pear pure

Meat

HBERK7/ILAD
TV r &%
“NYTTAYY =R
Japanese Kirishima black pork
fillet wrapped in brick pastry

with marsala wine sauce

I 2 2 HE7Z7v P4

MERfoxT —* Y—wf v R7T—F
+¥ 1,000 +¥2,000
or or
Charge to domestic beef Charge to domestic brand beef
lamp steak sirloin steak
for ¥1,000 more for ¥2,000 more

Dessert & Cafe

774 TH¥—F 3H
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Three kinds of petit desserts

Chocolate and hazelnut mousse / Apple sorbet / Mont Blanc tart

a—tb— or fLA

coffee or tea



TENKU
ANNIVERSARY DINNER
sleHICET T BEEZ 7V —af v RT—F L
T=AN—HF)—FF—-bDa—x
¥8,500

Soup & Bread

MIORE =2 F VT T—EV/ PO 7L

Pumpkin potage with salted sicilian almond sable

BHD/NI IR Tia—ART —
Amuse Tower 8 kinds of Small Appetizers

ABEDN=Z—<RZ—=FTF4 7 7Y) =LA
Honey mustard dip cream with winter vegetables
AR =T —Fv= VL eifoaryF—-ry—x
Marinated Tasmanian salmon with kumquat compote sauce
HHFZYVNTZHE P27 747 Ly b
Cold grilled scallop with truffle vinaigrette
FRLEALZT S IATY V=507 ) =L
Rape blossom and mortadella with gorgonzola cream
fF oY) —nF -84
Citron cream cheese pie
WE7 7 v X—FDhF v
Canapes of cod brandade
NRTFRhHhyN—=2 G TOE IR
Pate de campagne and pickled red turnips
AREOA) —707eAVam7Y b

Pasta frit of meat-stuffed olives

Fish

VI IDORTL T—=NT I3V —R
=Y rEROY - LFA
Spanish mackerel poire with beurre blanc sauce
beet and pear pure

Meat

HEZ77/F oy —ofryzx5—=%

Domestic brand beef sirloin steak

Anniversary Dessert Plate & Cafe

FHF = N EED &b
(A —VHFATCIHEIE CVWRLEEET)

Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



SKY DINNER
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¥11,000

Soup & Bread

FAIRDERZ =2y FITT—FVFDEY 7L

Pumpkin potage with salted sicilian almond sable

BHD/NI AR TIa—XRY —
Amuse Tower 8 kinds of Small Appetizers

ABEDN=Z—<RZ—=FTF4 7 7Y) =LA
Honey mustard dip cream with winter vegetables
RA<=TH—Fv~Ip HOavyF—Fr/y—X
Marinated Tasmanian salmon with kumquat compote sauce
HHFZYVNTZHE P27 747 Ly b
Cold grilled scallop with truffle vinaigrette
FRLEALZT S IATY V=507 ) =L
Rape blossom and mortadella with gorgonzola cream
oY) —nF—X54
Citron cream cheese pie
g7 v X—FYDhF v~
Canapes of cod brandade
NRTFRhHhyN—=2 G TOE IR
Pate de campagne and pickled red turnips
HEioA) -7+ V8L 7Y v

Pasta frit of meat-stuffed olives

Fish

BHE77TEDL= T L
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Ezo abalone meuniere
with sherry vinegar and burnt butter source

Meat

Fr@EFu—RL 7477 7DRT —%
FVa7l~wT 774D —2R
Specially-selected beef and foie gras
sauce of truffle and madera wine

Anniversary Dessert Plate & Cafe

FHF VY frb
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Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea
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