MANHATTAN TABLE
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The world's three great delicacies
with Japanese black WAGYU & Japanese spiny lobster
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Baked sweet potato "Beni Haruka" gougére with a prosciutto accent
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Lightly smoked "Araki-family” buri (yellowtail) carpaccio with caviar,
muscat grape vinaigrette
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Butternut squash potage with a hint of spice

EREMRAHEDFRTL e T7—r FILIZDEaL
TER AR O ERL N 2= —2 L DI

Pan-seared Japanese spiny lobster with celeriac and almond milk purée,
served with a Gorohei soy—style browned butter sauce
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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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Choose one of two desserts
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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

¥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 stand of autumn appetizers,
Japanese black Wagyu, lobster & john dory
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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

RIGHE<TIH ) 30T 27V EH/EA VR
HFREF2—NWGED) T — ZARNARFRT—N T T

John Dory with mushroom duxelles and herb breadcrumb crust
Sautéed Canadian lobster with spiced beurre blanc
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Grilled Japanese black WAGY U sirloin with sweet potato confit,

red wine ¢ balsamic sauce
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Choose one of two desserts
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Please see the final page for details.
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Bread made with Kiryu yeast
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¥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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Marinated Atlantic salmon with ginger dressing
Three-mushroom terrine scented with sudachi emulsion
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Fried conger eel and oyster mushrooms with balsamic sauce

scented with Niyodogawa sansho from Kochi
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Grilled Japanese beef sirloin with burdock fries, yuzu-kosho scented vin blanc
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Choose one of two desserts
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Please see the final page for details.
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Bread made with Kiryu yeast
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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%).
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To guests with food allergies
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To ensure that our guests enjoy held at our restaurants. We
exercise the utmost caution with food ingredients. For details
on our policies, please read the points of notice below.
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Points of notice
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The 8 specific ingredients used (shrimp, crab, walnuts, wheat,
buckwheat, eggs, milk, peanuts) & 20 similar ingredients are
confirmed based on information provided by producers.
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Because we prepare food in our kitchen together with that
from other menus, there is a possibility that during
processing or cooking, minute amounts of allergic
substances may be mixed in with meals.
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We ask that guests please be aware of the above conditions
when dining with us.
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Our shop rice uses domestic rice.



Dessert

Choose one of two desserts
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Tiramisu with Anpo persimmon and Hokkaido mascarpone
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Mont Blanc of chestnuts, scented with Hatcho miso
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*Images shown are for illustration purpose only.
*The menu items may change without prior notice depending on the market availability & seasonal conditions.



