OCEAN RESTAURANT
* K
AMUSE-BOUCHE OCEAN * BZ RN FENE
NORWEGIAN KING CRAB » i@ T% 0 (0 (

Kaviari Caviar | Avocado | Sourdough Chip
Kaviari 878 | &HF | S@EmaRs

2

NORMANDY SCALLOPS - £RERMT £@ (1)
Black Winter Truffle | Tobiko | Carrot
B | B | HEF

ABALONE - #i5 @)
Veal Jus | Seafood Consommeé | Lime

MR | BEEET | BT

FROG LEG « H38EE (1)
Kataifi | Pink Garlic | Affilla Cress
&% | E | S8F

ATLANTIC LOBSTER » AT5 24T @6
Celeriac Puree | Pear | Bresaola

ARRRE | ¥ 8 2RT4+H

NORTH SEA TURBOT - it AEHE (& 1)@
Manila Clam | Green Asparagus | Orange Curry Foam
SEHSH | 355 | ERmEEx

IBERICO PORK LOIN * fRLe# T 2#H @0
Pork Jus | Romaine Lettuce Roll | Mandarin Purée
A | FRARE | 8FR

OR&

A4 TOCHIGI WAGYU BEEF = A4F AL (12
Beef Jus | Romaine Lettuce Roll | Parsley
4t | FEAERE | BT
(supplement 1T $48++)

SATSUMA MANDARIN - FEEt (/) (1)@)
Passion Fruit | Guanaja Valrhona | Tuile
BER | MRSRERLREN | EREUEH

8 Course Dinner Menu Si8ZHBEER 2B8++

Wine Pairing 84f S EEEC 198+ +
= — ey Py | 1) 2\ "7'-. R
O Oz V| B | O O, | Dt 16 ey

CHONCE OF MENG PORMAT SET MENU| APFLES 0 ENTRE PARTY. SARARE IR0 AREER -2
MENY AND MNGRIDENTS ARE SCRECTTO AVALALTY. ARNRSSRANS RSN MN AN -
PRICES ARE BUEECT TD 'O% 2PV EE OARCE ARD FEEVALNG COOOS AND 1ITVCS WX SNRDANA RN NS

CONFIDENTIAL



