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Assorted appetizer plate
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Swordfish meuniere with eggplant
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Live abalone from Narita market
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Seasonal salad
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Chiba's "Shiawase Kizuna" beef and premium Japanese “Wagyu” beef (1309 plate)
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Grilled seasonal vegetable plate
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Steamed white rice or garlic fried rice
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Miso soup, pickles
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Patissier’'s dessert and seasonal fruits assortment
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Coffee or TWG brand tea
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% This is the menu for July and August.

% Prices include tax and service charge.

% Please note that menu items may change partially depending on the availability of the ingredients.



