MANHATTAN TABLE

2026 SUMMER
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The world's three great delicacies
with Japanese black WAGYU & Japanese spiny lobster
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Cumin-scented beet mousse with caviar
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Meélange of Hokkaido scallops & shrimp with Tosa-vinegar espuma
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Chilled Kita-akari vichyssoise with bonito Dashi
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Grilled Japanese spiny lobster — Myoga & herb butter sauce, five-spice accent
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Japanese black WAGYU fillet steak with Hungarian foie gras
truffe-scented madeira wine & Oedo sweet miso sauce
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Dessert of the month
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Please see the final page for details.
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Bread made with Kiryu yeast
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Coffee or Tea

NG
Petit four

¥13,970
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Taxes & service charge included
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*In order to serve your meals more smoothly, we kindly ask that guests in the same group order the same menu.
*Images shown are for illustration purpose only.
*The menu items may change without prior notice depending on the market availability & seasonal conditions.
Al prices, including taxes & service charges(10%).
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Chef s recommended course — A splendid assortment of appetizers,
Japanese black WAGYU, Australian abalone, grunt (isaki), & other selections
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Assorted 5 appetizers Share Style | Hors d'oeuvre Stand
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Assortment — Our staff will be pleased to explain the details.
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Sautéed Australian abalone & Isaki with orange-braised endive
& Yuzu-kosho white wine sauce
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Grilled Japanese black WAGYU sirloin with paprika purée,

red wine & black vinegar sauce
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Dessert of the month
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Please see the final page for details.
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Bread made with Kiryu yeast
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Coffee or Tea
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Petit four

¥11,990
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Taxes & service charge included
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*In order to serve your meals more smoothly, we kindly ask that guests in the same group order the same menu.
*Images shown are for illustration purpose only.
“The menu items may change without prior notice depending on the market availability & seasonal conditions.

Al prices, including taxes & service charges(10%).




Twilight
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Four-course tasting: Two appetizers,

Sea bass & grilled Japanese beef
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Grilled eel (Kabayaki) & eggplant pressé, flavored
with Niyodogawa sansho from Kochi

Caprese of amela tomatoes & white peach, with shiso-scented genovese sauce
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Pan-seared sea bass in a bonito-Dashi & tomato nage
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Grilled Japanese beef sirloin with green pepper cream,
Tamari soy sauce & Hatcho miso
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Dessert of the month
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Please see the final page for details.
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Bread made with Kiryu yeast
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Coffee or Tea
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Petit four

¥ 9,900
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Taxes & service charge included
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*In order to serve your meals more smoothly, we kindly ask that guests in the same group order the same menu.
*Tmages shown are for illustration purpose only.
*The menu items may change without prior notice depending on the market availability & seasonal conditions.
All prices, including taxes & service charges(10%).




