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French Private Dining
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Amuse-bouche
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Abalone salad, yuzu dressing
marinated bitter melon and bell pepper
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Chilled capellini
dry-cured ham, fruit tomato, fresh mint
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Seared scallops and mussels, cream sauce
chicory, lentil
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Grilled Wagyu beef tenderloin, summer truffle sauce
deep-fried gaufrette potatoes
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Chef's dessert
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Coffee or Tea
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The price includes consumption tax and is subject to a | 5% service charge.
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French Private Dining
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Amuse-bouche
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Prawn and Kaga cucumber mille-feuille, cocktail sauce
couscous salad
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Vichyssoise
abalone, consommé jelly
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Crilled sea bass, myoga and herb chimichurri
grilled summer vegetables
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Crilled lamb chop, fond-de-veau sauce
rosemary-flavored fried potatoes
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Chef's dessert
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Coffee or Tea
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The price includes consumption tax and is subject to a | 5% service charge.
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