D a— R Dinner Set Menu

September 7 ~ December 6, 2026 TEPPANYAKI ’
17:30-21:30

TENKA “ ¢

Dinner 19,500 Dinner 24,000 Dinner 30,000
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SHENwA EYFbHA IS Ry Beef tongue stew, sautéed foie gras, truffle croquette
Pan-fried beef “sukiyaki” Sautéed scallop on green salad
Ratatouille, sweet and savory soy sauce Walnut dressing W 5 —
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T hwF v Porcini soup eggplant ragout, tapenade butter
Abalone djillo, camembert cheese
Focaccia
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Ise spiny lobster, girolle mushroom
Bisque cream soup, tarragon oil
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Lobster thermidor
Mushroom, mustard
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Smoked Shinshu salmon, sautéed prawn
Pernod sauce
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. . . . Maitre d’hotel butter, toast
Grilled vegetables with miso on magnolia leaf

Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut

Globe eggplant, romano bean et . By SE R BE Nt jgE X
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L E,E ALBHL fE7§ . AT %? AL ST Grilled vegetables with miso on magnolia leaf
M7 4 VHT0g T ELE—a 12 90g _ Grilled vegetables with miso on magnolia leaf Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut
R 2755 ez Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut Globe eggplant, romano bean
A4 beef fillet 70g or Omi beef sirloin 90g Globe eggplant, romano bean
Truffle Madeira sauce
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Pacific saury fried rice Red miso soup, pickles

Japanese pickles, red miso soup HRlOoa L R—r, Faal—r T A AT U—L1
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. . Pear compote, chocolate ice cream
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Warm brownie flambéed grapes
Rum raisin ice cream, lime cream espuma
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Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.
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