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Dinner buffet with your choice of main dish
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Enjoy our lavish selection of appetizers, fresh salads, home-baked breads and seasonal desserts from our buffet.

Your choice of main dish will be served to you at your dining table.

FOEXI N, BIRARIE, 7L v i ad I8, F—L XA RORVRTF -1+ 22y 720 TBELAVEFZTET,

BIBOWZZE WAL VT 4 v v a3 BEROT — T A~BRb W LET,

B AY)

N.V. Louis Roederer Brut Premier ¥2,300 Asahi Super Dry Draft ¥1,200
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Sauvignon Blanc Attitude ¥1,800 Suntory Premium Malts ¥1,200
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Escudo Rojo Reserva Chardonnay ¥1,900 Asahi Dry Zero ¥1,080
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Pinot Noir Attitude ¥1,800 Fresh orange juice ¥1,300
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Kaiken Estate Cabernet Sauvignon ¥1,900 Fresh grapefruit juice ¥1,300
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duo of Hanamidori chicken Cherry Valley duck breast
truffled white bean purée, seasonal vegetables, chicken jus spring legumes, candied almonds, vin cotto, truffle salt
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grilled Oita tuna “Kome no megumi” Oita pork tomahawk

fricassee of spring vegetables, choron sauce Oita farmed vegetables, English pea purée
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Oita beef sirloin ‘Oscar’100g
sauté of asparagus and mushrooms, spring herb chimichurri sauce
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Canadian lobster and seafood bouillabaisse + ¥ 3,000 Oita Bungo-gyu filet (100g) + ¥ 4,000
lobster-saffron broth, market fish and seafood braised morel mushrooms, sherry cream reduction
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add seared foie gras + ¥ 1,000 add sea urchin + ¥ 1,000
7+ 7 27 7+¥1,000 E S} +¥ 1,000
add Himejima prawn + ¥ 1,000 add half Canadian lobster + ¥ 1,500
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white asparagus, truffle hollandaise, Parmesan + ¥ 1,000
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Desserts / 7% —

Elements seasonal desserts buffet
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selection of coffee and TWG Tea
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Dinner Price / TL A VY T 4 7 — ¥6,900

Prices are inclusive of taxes and subject to a 15% service charge.
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Food allergies and food intolerance.We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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