THE LOUNGE DINNER MENU
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8,800 (9,680)

APPETIZER FROM THE BUFFET
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Additional 30g Caviar Oscietre Prestige 19,500 (21,450)
BMEE 30g FvE7 A IS TLAT—2 19,500 (21,450)
Additional 30g Caviar Beluga 59,500 (65,450)
BMEE 30g NJL—AF v E77 59,500 (64,450)
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@@ @)@ Vegetarian Soy Meat Burger (Plant-based Option Available)
Soy Meat Patty, Vegetable Demi-Glace Sauce, Plant-based Foie Gras
lettuce, Tomato, French Fries, Brioche
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®@)®@ Hokkaido Cod Fish, Salmon Roe, Vin Blanc Sauce, Homemade Mix Herb Oil
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®@@®Japanese Unagi Donburi, Miso Soup, Pickled Sansho Pepper, Nanatsuboshi Rice
* Additional 1,800 (1,980)
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©@ Grilled Mix Seafood
Fish of The Day, Hokkaido King Crab, Shrimp, Squid, Vegetables, Lemon
* Additional 2,800 (3,080). Minimum order 2 persons
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Hokkaido Duck Leg Confit, Carrot, Pommery Mustard Sauce
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Roast of the Day

@ Mashed Potato, Asparagus, Rosemary Sauce
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Hokkaido Wagyu Beef Tenderloin 150g, Beef Jus, Mashed Potato, Turnip
* Additional 7,800 (8,580)
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* B 7,800 (8,580)

DESSERT FROM THE BUFFET
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Please inform our associates if you have any food allergies or special dietary requirements.

The price in bracket is quoted in Japanese Yen inclusive of consumption tax and are subject to a 15% service charge.
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