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¥7,865 (¥6,500)
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Hors d'oeuvre platter
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Olive young yellowtail carpaccio
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Smoked foie gras
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Olive dream pork loin and eggplant mousse
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Marinated vegetables
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Shellfish Royale from the “Setouchi Region”
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Roasted olive beef
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Bread
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Pastry chef’s recommended dessert
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Coffee or tea
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Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.
All images used are for illustrative purposes only.
The staff are happy to assist with allergy concerns.




