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Seared Giant Pacific Octopus,
Avocado Condiment, 3-type Sauces
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Fresh Sea Urchin & Colinky Squash Noodles,
Sesame Accent
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Braised Red Sea Bream, Seasonal Vegetables,
En Papillote Style
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Cocotte-roasted Kyoto Duck,
Sweet & Sour Sauce, Duck Broth
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Lightly Roasted Pineapple
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Makaibari Tea Estate Organic Darjeeling,
Pistachio Ganache
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Please note that the menu is subject to change due to availability of ingredients.
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Marinated Hokkaido Flounder,

Zucchini & Mint Purée, Citrus Accent
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Braised Red Sea Bream, Seasonal Vegetables,
En Papillote Style
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Grilled Domestic Beef Hanger Steak,
Green Asparagus Beignet, Tomato & Ginger Sauce
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Coconut Flan
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Makaibari Tea Estate Organic Darjeeling,
French Almond Cake
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Please note that the menu is subject to change due to availability of ingredients.
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