The
of Japan
Chef’s Special Dinner Course Menu

"North Wing"

Amuse Bouches
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Appetizer
Abalone and Seafood Tartare
with Shio-Koji Vinaigrette
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Hot Appetizer
Lightly Smoked "Omi Duck" with Fig Condiment
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Fish Course
Fresh Fish from Toyosu Grilled with Tree Nuts
Pistachio Beurre Blanc Sauce
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Main Course
Grilled Beef Fillet
with Truffle-Infused Fond de Veau Sauce
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Bread
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Dessert
Pen & Quill Special Dessert
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Coffee or Tea
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