SCAPES

10 )OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert
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6 ,OOO 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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Foie gras terrine, fig compote, balsamico sauce
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Romaine Lettuce Caesar Salad with generously sliced Bacon
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Japanese mackerel mi-cuit, served
with yuzu pepper miso and burdock purée
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Cured ham and log-cultivated shiitake mushrooms
spring cabbage mille feuille caprese
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Smoked skipjack tuna with asparagus coulis sauce
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Miyazaki tuna and avocado aromatic marinade
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Miura vegetable 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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Seafood

Grilled Japanese Spanish mackerel fritters
with shallot reduction and seasonal vegetable fritters
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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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Sardinia style oven-baked splendid alfonsino

with orange-scented white wine sauce
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Bread charge ¥500 per person.
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Meat

Maglena duck rotie with Arima Japanese pepper and red wine sauce
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Today's meat dish
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Shona Shiranami aged bottom rump beef
with cotelette colorful tomatoes and brown butter sauce
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Grilled "Yamayuri beef" sirloin steak from Kanagawa prefecture
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Grains&Maccheroni

Rare-grain millet risotto with Hokkaido Hanasaki crab,
served with wasabi-infused tobiko
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Today's pasta
ENEIVAV &

Seasonal Manila clam and whitebait pepperoncino

with a plum vinegar pickled daikon radish accent
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SCAPES Special Homemadeseafood paella
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Desserts

Three ice cream assortment
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3 Varieties of Rich Cheese Cake
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Chocolate tart, served with black pepper ice cream and cherry compote
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Strawberry soup with basil ice cream
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Dessert of the day
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