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DINNER COURSE
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SO AANCCET T Y A AR

VISTA B XX

¥13,000

Amuse
T3Ia—X

Appetizers
Scallop and summer vegetables tartare with Yuzu and Pickled Ginger Vinaigrette
WAz & BE D22 -7 ) 2ffiofzt 4 7Ly b

Soup
Seasonal Soup
ZFHioR—7

Fish

Grilled Lobster, served with Original 7 condiments
T~ —MFED YN BREOHE L) — AN 2= a VB RTODKT

Meat
Pan-seared Yamagata beef sirloin with three Japanese style condiments
HEAE Y —a 4o R7L SEOHE =Y T 4 A b

Dessert

Crema Catalana
JL~HhRT—F

Coffee or Tea
a—b— F7203 AR

For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES L OBERIT ALY 7ICEH LK ES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LR I I BB B EN CTH YV ETRE15% DY — e AR THRW A LE T,
Menu items are subject to change, depending on food availability.

Az a—NERE AR FICIVEHL 22 EN TS ET,
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T T W T WP S AT

VOYAGE +¥—=V=
¥16,000
Amuse
Tia—X
Appetizers

Caviar with 7 Kinds of Condiments
FrETETHDa YT 4 A F Pier8RA XA L

Appetizers
Scallop and Summer Vegetables Tartare with Yuzu and Pickled Ginger Vinaigrette
WAL BH D Z N2V ff-eh YV Zfio7z A7 Ly b

Soup

Seasonal Soup
ZFfioR—7

Fish
Grilled Lobster, served with Original 7 Condiments
Fe—NiFEDOIIN BEDERC ) — AR EAN) L= gV EBRRTODIRT

Meat
Pan-seared YAMAGATA Beef Sirloin with 3 Kinds of Japanese Condiments
UE4H—afvoR7 L SEOME= Y74 A

Dessert
Ambivalent Tiramisu
TATIARTV/ENRLYT

Coffee or Tea
a—bv— F0T AR

For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES b O BERIZ AZY 7ICEHLEKES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LRI I BB B EN CTH YV E T RE15% DY — e AR E THRW A LE T,
Menu items are subject to change, depending on food availability.

Az a—NEREANRRFICIVEHL 22 G AR TS ET,



