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Potato pancakes with caviar and sour cream
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Caprese salad
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Ezo Abalone and Sea Urchin Gratin
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Sea Bream and King Crab in a Saffron-Infused Broth
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Topped with Wild Garlic Mousse
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Hokkaido Black Wagyu Sitloin and Filet
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Vegetables Topped with Raclette Cheese
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Club Garlic Rice, Mini Seatood Bowl, or Mini Eel Bowl
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Pickles, Miso Soup
. A%

&
DESSERT 72T
— ; /ff"?, )
T‘I;I‘— I"i / / i)
Kiwi and Banana Tart with Ice Cream = - Bt
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