TASTE DINNER

18:00-22:00(L.0.)

Prefix Menu
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BAR & RESTAURANT

T A S T E KEHOBBICIIY—EZH - BERHSZENTEVET,



TASTE DINNER

18:00-22:00(L.0.)

Prefix Menu

Please select few dishes by yourself from the list below.
3 Dishes ¥4,720 4 Dishes ¥5,810 5 Dishes ¥6,900

- Appetizer -
Millefeuille of Foie Gras Terrine and Apple Dark Chocolate
Yellowfin Tuna Tartar with Leeks and Kujo Green Onion Sause
Roast “Wagyu” Beef with Okinawan Shallot and Wasabi
Millefeuille of Hokkaido” s Scallop and Anchovy Potato with Star Anise Scented Red Wine Vinegar
Ethnic Escabeche of Okinawan Fish

Roasted Okinawan Pork Fillet and Milt Fritter in Urchin Omelette

- Main Dishes -
Cream Pasta of Cod Roe and Sea Grape
Braised Oxtail Red Wine and Spicy Flavor with Seasonal Vegetables Garlic Pasta
Okinawa Style Samgyeopsal of Okinawan Stewed Pork “Rafute”
Shiso Leaves Accented Rich Sea Urchin Risotto
Grilled Foie Gras Marinated with Miso Paste, Risotto of Clams and Japanese Condiment with Wasabi Soup Stock
“Tom Yum” Style Seafood Aqua Pazza
Fried Cheese Cutlet of Okinawan Swordfish with Spicy Tomato and Ethnic Tartar
Lemon Scented Steamed Fish with Glamday Style Original Herb Tea White Wine
Angus Beef Marinated in Red Wine Herb Leaf and Potato Tartar
Black Angus Beef Hamburger Steak with Truffle Potato and Green Pepper Sause

Grilled Venison with Horseradish and Japanese Herb Paste, Beetroot Mashed Potato

- Dessert -
Coconut and Banana Cream Crape with Vanilla Ice Cream
Nuts and Dried Fruits Half Cold Dessert - Cinnamon, Clove and Star Anise Accented

Tropical Fruits Jelly and Panna Cotta with Grapefruits Accented

- With Coffee or Tea and Bread -

BAR & RESTAURANT

T A S T E *All listed prices are including 10% service charge & tax.



