RAW BAR:

Raw Oyster with Jalapeno Ponzu (1PC)
EHE NSR—Z 3R VEF

Uni Crostini with Tomato Garlic
JZDVORT1—=. Y MAH—U v IR

Today’s Carpaccio
AHOAILNYF 3

Tuna Tostada

with Garlic Avocado Yoghurt
R7ODRRE—4, A=y I F7RARI—TIL+

APPETIZER:

Snow Crab Yuzu Caesar
XDAHZOWMF>—H—H>4

Salmon “Yuan Yaki” Taco

with Yuzu Pepper Mayo (2PC)
H—E>OWRERES IR, MFHR~< I

Baked Scallop with Spicy Mayo
REFDORNA S —TA%R— W

Soft Shell Crab Tempura
with Miso Romesco Sauce (2PC)
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MAIN:

Black Cod with Green Curry

with Shio Koji Marinade and 16 Grain Rice
WA SDBEEIF T —2AL—Y — R 165EKFKX

Seared Tuna Steak
with Shiso Chimichurri and Balsamic Teriyaki

¥4800
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Truffle Miso Lobster Risotto
with Mixed Mushrooms and Cream
FUaT7HEEOTREZ—UY Y

DESSERT:

Panna Cotta with Seasonal Fruit
EHOTIL—YNYFOAvE

Chocolate Nutella Mousse
FaIAL—rXFSL—2X

Seasonal Monaka Ice Cream
SHOEFATARIU—L

AFTER SUPPER:

Superbolt - 100% Organic Energy Tea
Z2—NK—HRIL-100%A—HZwIITHI—F1—

Graham’s 10 Year Old Tawny Port
JSNLkmZ—10&FR-+

¥4900




