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Amuse
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Poached Lobster,
Marinated White Mushrooms
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French Egg Tofu Soup,
Turnip, Shark Fin
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Ezo Abalone Pie, Choron Sauce
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Braised Beef Cheek,
Colorful Vegetables, Ravigot Sauce
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Foret Verte, Citron Sorbet & Matcha Mousse
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Darjeeling from Makaibari Tea and Soy Sauce Tart

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.
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