—
-

BZERKIRET




6 COURSE DINNER SET MENU
6B KER & K 5

AMUSE-BOUCHE OCEAN

OCEAN BRI B /\3E

CAULIFLOWER i

Kaviari Caviar | Squid Ink
Kaviari ¥ | 287t

+;||u

ALASKAN SCALLOPS mhigringsmn

Celery | Cornichon | Bresaola | Spices-Orange Reduction | Hazelnut
B | BREN | HE4R | FRIEE | BR

o

BOSTON LOBSTER ;g -+ ir

Granny Smith Apple | Foie Gras
Granny Smith 328 | #5FF

S TURBOT wzera

Pearl Rice | Fin Tartare | Seaweed | Beurre Blanc
AR | 85858 | )8F | RIBEYIHE

A4 TOCHIGI WAGYU BEEF ast5A#n2

Josper Oven-baked | Green Asparagus | Gherkin | Fondant Potato | Beef Jus
JosperlRlg | ZxA%E | INR]IK | FESRE | /)

STRAWBERRY PAVLOVA =z
Matcha Tea Cream | Strawberry
KLYl | BEE

6 COURSE DINNER SET MENU $248++ sz
WINE PAIRING $148++ mzmiee

<dSustainably farmed produce T 4L 4 4 7= B R = 5

Choice of menu format (Set Menu) applies to entire party. £ 222 ( EE ) WEEEE—2,
Menu and ingredients are subject to availability. 3 £ 5]] AMA*E'TEﬁif h% SRR,
Prices are subject to 10% service charge and prevailing government taxes 9%. M #& & B IN10%AY RS T2 FIOURS B AT E 28 fd -




8 COURSE DINNER SET MENU

SLKH%%_H_ =]

AMUSE-BOUCHE OCEAN
OCEAN BB/

CAULIFLOWER # #3¢

Kaviari Caviar | Squid Ink
Kaviari 8% | 2&T

KING CRAB ==&

Avocado | Basil Purée | N25 Caviar Cream
HMR | TER | N25 Pl 7%

FINES DE LAIRE OYSTER Fines de Claire 44
Green Beans | Lemon | Sea Urchin

52 | 7745 | 8B

SHALASKAN SCALLOPS mutrmgsn
Celery | Cornichon | Bresaola| Spices-Orange Reduction | Hazelnut

+I—

i | BRRN | MESR | FRHIEE | &R

BOSTON LOBSTER g+ ¥

Granny Smith Apple | Foie Gras
Granny Smith 328 | #8FF

STURBOT cx=ara

Pearl Rice | Fin Tartare | Seaweed | Beurre Blanc
KR | &tEHE | 5E | BBEYIHE

A4 TOCHIGI WAGYU BEEF asif k714

Josper Oven-baked | Green Asparagus | Gherkin | Fondant Potato | Beef Jus
Josperlil® | &AE | NEN | TEERE | R

T

STRAWBERRY PAVLOVA z#Em &

Matcha Tea Cream | Strawberry
HEH | EE

(
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o

8 COURSE DINNER SET MENU $288++ sz %

WINE PAIRING $198++ =z e
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