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AMUSE-BOUCHE

APPETIZER

Chef’s Selection of Seasonal Appetizers

SOUP

Seasonal Vegetable Potage

FISH
Today’s Fresh Fish

MAIN
Please choose from the 3 options

Houki-dori, a Premium Japanese Chicken, and
Asparagus Wrapped in Filo

Orange Cream Sauce

Sakaeya Selected Roast Pork Loin
with Seasonal Vegetables Salsa Verde and New Potatoes

Sakaeya Aged Wagyu Beef Sitloin Steak
with Red Wine and Soy-Koji Sauce +1,100

BAKERY SELECTION

Rice Flour Bread & Pain de Campagne

DESSERT

Please choose from the 3 options
Strawberry and Japanese Sansho Pepper Vacherin
Assortment of Ice Cream and Sorbet

Black Soybean Tiramisu

AFTER-MEAL BEVERAGE
Please choose from the 3 options
Coffee
Black Tea

Green Tea

2= a2 —HEBEANARIVEE L 254050 T

Menu items may change depending on market availability
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APPETIZER 3,000

Chef’s Selection of Seasonal Appetizers

SOUP 2,000

Seasonal Vegetable Potage

Flour Bread & Pain de Campagne

FISH 3,500
Today’s Fresh Fish
MEAT 3,500 each

Houki-dori, a Premium Japanese Chicken,
and Asparagus Wrapped in Filo

Orange Cream Sauce

Sakaeya Selected Roast Pork Loin
with Seasonal Vegetables Salsa Verde and New Potatoes

Sakaeya Aged Wagyu Beef Sitloin Steak
with Red Wine and Soy-Koji Sauce +1,100

DESSERT 2,500 each
Strawberry and Japanese Sansho Pepper Vacherin
Assortment of Ice Cream and Sorbet

Black Soybean Tiramisu

AFTER-MEAL BEVERAGE - 1,210 each
Coffee
Black Tea

Green Tea
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