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Firefly squid and sakura shrimp flavored with garlic olive oil
Spring vegetables and canola flower coulis
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White asparagus and roast foie gras creamy morel sauce
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Spring potato potage flavored with truffle
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Pan-fried lobster and golden threadfin bream, emulsion sauce
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Kumamoto brown beef fillet 100g,
Grilled seasonal vegetables, Port wine sauce
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Home-made sourdough bread, premium butter
or
Kinyohtei signature garlicrice
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Strawberry and pistachio parfait with granola
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Served with one glass of sparkling wine or non-alcoholic sparkling wine

&— Ak /Perperson 24,000
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*Menuitems may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
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*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



