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SFIRST APPETIZER

Terrine de foie gras de canard maison
FOIE GRAS TERRINE
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£SECOND APPETIZER

saint-jacques poélée
SAUTEED SCALLOPS
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-£MAIN DISH

poisson frais poélé
PAN-SEARED SEASONAL FISH
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or

filet de boeut Wagyu

HOKKAIDO WAGYU TENDERLOIN STEAK
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-SDESSERT

Dessert du jour
DESSERT OF THE DAY
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KITASANDO

coUR ¥5,000 a5
COURSE ’ [B#345,500]
WINE

INCLUSIVE ¥7’500 [B8128,250]

COURSE




