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AMUSE-BOUCHE AND A SMALL APPETIZER
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MUSSELS AND FRESH FISH, INFUSED WITH THE DELICATE AROMA OF WHITE PORT
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ROASTED EZO DEER LOIN WITH GRAND VENERE SAUCE
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PAN-SEARED BLACK-HAIRED WAGYU BEEF FILET WITH VEAL JUS AND MUSTARD SAUCE
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ROSSINI WITH FOIE GRAS AND JAPANESE BLACK BEEF FILLET
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