SCAPES

10 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert
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8 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 8,000
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6,000 Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert 6,000
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Appetizer&Salada

Chef Recommended Today's appetizer
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Lightly smoked Sagami Bay Pacific Mackarel Poél¢
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Cold Potage of Miura-Grown Turnips
with a Port Wine Essence Consomme Jelly on Top
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Paté of Foie Gras and Shiitake Mushrooms Served with Pickles
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Salmon and simmered daikon carpaccio, roquefort accents
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Romaine Lettuce Caesar Salad with generously sliced Bacon
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Grilled Miura Vegetable Steak with a Carrot Ginger Sauce
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Smoked duck, lendls, with Miura vegetables
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Misaki tuna carpaccio, Provence-style
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Miura vefgetable Bagna cauda

with chef's whimsical three color source
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Ham and salami assortment
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Three-cheese assortment
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Angel shrimp and Miura vegetable beignet
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Bread charge ¥500 per person.
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Seafood

Suruga Bay red snapper poélé, sautéed Miura spring cabbage
with two types of sauce: bourboulenc sauce and sauce verde
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Today's seafood dish
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Sautéd lobster on the shell, served in the style of the day
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Fresh Fish Poélé with Roast Camembert and an Angel Prawn
and White Kidney Bean Genovese Pasta
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Meat

Hanging Tender Tagliata Mushroom Japonaise Sauce
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Today's meat dish
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Ragout with beef tongue stewed in black beer, cassis accent
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Grains&Maccheroni

Today's pasta
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Vermicelli, clam and dried mullet roe vongole
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Saffron risotto with abalone and scallop, paella style
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Desserts

Three ice cream assortment
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Premium tiramisu
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Rich Baked Lime Cheesecake with orange ice cream
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Caramel aux Bananes and Choux au Chocolat
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Dessert of the day
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