Sample Menu

Sansui Course Dinner
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Pre-Starter
Makkari Aroma Red Carrot Soup, Cumin Mousse

Tartine Bread with Wagyu Fillet and Sea Urchin
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Ist hors doeuvre
Akkeshi Fresh Oysters with Citrus Condiments
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2nd hors doeuvre
‘Gargouillou’ - Cooked Vegetables Salad
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3rd hors doeuvre
Sauteed French Duck Foie Gras with Seasonal Fruit
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Fish Dish
Charcoal Grilled Botan Shrimp
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Meat Dish
Roasted Hokkaido Shiraoi Beef Sirloin, Celery Root Purée and Red Wine Sauce
teEaEFY—0 00—t REOJOEIL FIIV-R

Dessert
Fruit Tart, White Chocolate and Pistachio Mousse
Peach Oolong Tea Ice Cream
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Coffee or Lupicia’s Tea
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* All prices are tax included.



