Degustation
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Amuse
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Fresh Tuna and Avocado Tartar Served with Quail Egg Scented Botlarga
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Pan-fried Hungarian Foie Gras
Served with Autumn Eggplant, Mushrooms, Taro and Port Wine Sauce
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Today's Seafood
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Seasonal Granite
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Japanese Black Cattle Sirloin with Red Wine Vinegar Sauce Scented Eshallot
Served with Vegetables from Eco Farm Asano
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80% Cacao and Pistachio with Red Currant Sherbet
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