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Styscraper Dinner
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Shrimp and Caviar Tart, Cured Ham Mozzarella,Smoked Salmon Sour Cream,
Fried Niigata Daikoku Maitake Mushrooms (egg/milk/wheat/shrimp)
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Kyoto Duck and Foie Gras with Tokyo Vegetables and Japanese pepper sauce(milk/wheat)
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Mushroom cream soup with truffle flavor (milk)
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Lobster and scallops with Tokyo Vegetables and red wine butter sauce (milk/shrimp)
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Grilled Saga Beef Sirloin Kagoshima Kurobuta Pork Confit Iwate Iwai Chicken cooked at low temperature
Roasted Kitaakari with homemade gravy sauce, Okinawan snow salt (milk/wheat)
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Chef's choice of dessert

NV 2R /A NE) ) A — e — E T FALR
Bread(egg/milk/wheat) / Coffee or Tea

¥13,000
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The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced
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All prices include service charge and consumption tax.
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RATNONY DINNER
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Chilled Seafood Royale with Cherry Tomatoes and Dill Fillings (Eggs)
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Luxury salad of choice
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Creamed mushroom soup from various regions of Japan (milk)
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Poiret of sea bream and Kaga lotus root with vegetable sauce (milk/wheat)
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4choices of steak with gravy sauce and Okinawan snow salt potatoes and Tokyo vegetable
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Grilled Japanese beef sirloin 80g /2 bone-in lambs from New Zealand 100g
New Zealand Filet of Beef Steak 80g / American Meat Steak 120g
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Chef's choice of dessert
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Bread(egg/milk/wheat) / Coffee or Tea

¥10,000
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CHASUAL DINNER
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Salad of cured ham and half-boiled egg with mustard dressing (egg/milk/wheat)
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Creamed mushroom soup(milk)

B4k

Recommended Fish Dishes
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Sirloin steak (150g) with homemade gravy sauce(milk/wheat)
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Apple and pistachio cassata with seasonal fruit (egg/milk/wheat)
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Bread(egg/milk/wheat) / Coffee or Tea

¥8,000



