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SIE Dk E D JLHEEEEFHR X | Sautéed Egg White with Hokkaido Sea Urchin
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BAADEE 7 el 0 LA —7 | Double-boiled Premium Shark’s Fin Soup with Chicken
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2t N=<BV A
0 N A AR
A=A TV TEFADY A anRT—F H—Yv s Fv TR |
Sautéed Diced Australian Beef Tenderloin with Garlic Chips
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ARYafFFe—Z b b HKFED | Roasted Iberico Suckling Pig Stuffed with Glutinous Rice
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33,880 (&1L | LAF | Per Person)
(WAL | 288X | Min. 2 Persons)
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.



