Course meal
TOKYO 11,000

Amuse bouche

Seared scallop and cucumber relish
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Clam bisque
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Foie gras terrine
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Pan seared fish, rizoni pasta with sun dried tomatoes and pea sauce
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Entremet

Melon sorbet and raspberries
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Beef bourguignon with mashed potatoes
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Chocolate Brownie, macaron and ice cream.
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ALL PR!CES ARE INCLUSIVE OF TAX AND SERVICE CHARGE
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Course meal
6,600

TOKYO

Clam bisque
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Foie gras terrine
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Beef bourguignon or Pan seared fish,

rizoni pasta with sun dried tomatoes and pea sauce.
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Chocolate Brownie, macaron and ice cream.
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ALL PRICES ARE INCLUSIVE OF TAX AND SERVICE CHARGE
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