1GLASS OF HOUSE WINE PROVIDED
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BOUCHE Mango Wrapped Snow Crab with Caviar & Salmon Roe
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Sea Weed, Beef Tartar with Sea Urchin Roe

OCEAN M3t Daet

Oyster au Grain
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Soup Truffle Cappuccino Chestnut Soup
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Grilled Meat Beef Tenderloin Steak or Baked Butterfish

or Fish
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Pasta Pollack Roe Cream Spaghetti or Vongole Bianco
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Dessert Patissier Tiramisu
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Green Tea, Tangerine Tea, Camellia Flower Tea,Canola Flower & Apricot Tea
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OYSTER
PLATTER

CAVIAR
PLATTER
WITH
CONDIMENTS

* ADDITIONAL MENU %
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From south coast oyster with condiments and chef’ s special toppings
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8pc | ¥72,000
2pc | *18,000
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Caviar, boiled egg, chives, shallots, sour cream, buckwheat melba toast

Sevruga 30g | *280,000
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10%tax is included.



