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All menu items are prepared in the same kitchen using common utensils.
Please ask our staff if you have any questions.
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Grilled Vegetable Chef Salad S (without Dressing)
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Chilled Potato Soup with Sweet Corn Mousse MEL BB KEL BB R 25 L4 LI L ® ®
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Pork Loin Confit with Summer Vegetables and Yuzu Kosho-Flavored Balsamic Glaze
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Japanese Sea Bass Viennoise with Edamame Risotto MR AR KT BA L4 ® ® L
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servation Tower Ice Cream Sundae
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Seasonal Fruit Salad Jello with House-made Ricotta Cheese and a Red Wine Sauce A ALYY BA ESTFY ® L] L4




