5th AVENUE (Chef’s Signature)
15,000 yen

*This menu is a sample and the course will be served as Chef’s Omakase.

FARI-RRBERBY T TEEHEDH. A= 21—F—HTY,

AMUSE

Amuse of the Day
AEHOT7ZIa2—-X

COLD APPETIZERS

Aori Squid - Watercress Purée - Amanatsu Salsa
FHAIAh LY >Ea—L - HEFILY

HOT APPETIZERS

Grilled Veal Sweetbread - Banana Leaf Rice Cake
Turmeric Jus - Butter Fried Eschalots

294 —bTLY RO - NFTFU—T SART—F
I vOy bONEZ—T5A

SEAF00D

Pan Fried Yellow Tail - Spring Cabbage - Clam & Chili Relish
Crustacean Curry Broth - Coriander Oil

DY T— - BFvARY - ITL&FILUYa
BRECAL—07OX - QUTYE—F1IL

MEAT

Grilled Australian Beef Tenderloin

Bamboo Shoot - Mountain Vegetables Urap - Peanut Sauce
F—ZARSUFEE—TTFoH4—O1>DT UL
BHWFEOVSIT - E—FyYV—2X

RICE

Clay Pot Rice
THTHRW=TER

PRE-DESSERT

Violet Pudding & Pandan Granité - Apple Compote
BEQTTAYIET 2T - DACOAVE—+

DESSERT

Vacherin Glace - Mandarin & Milk Ice Cream
TraS ISyt VAV EINIDTARI)— L

PETIT FOURS

Milk Custard Roll & Mango Sticky Rice
SIVARZ—RO—IL&IYA—RTAvF—F12R

Coffee or Tea Selection d—k—or7q—tL o3>

DINING COURSE MENU

CHELSEA
12,500 yen

AMUSE

Amuse of the Day
AHOT7Za—X

APPETIZERS

Please select one from below
TRLD—@mEETTEIV

0 Tokyo Burrata - Osmic Tomato +1,500 yen
RRITYS5—R - FRIYI I+

0 Fruit Tomato Medley - Tokyo Mozzarella
TIL=YRIEXRL—XRL— -BREYY7LS

0 Seasonal Local Vegetables - Soy Koji Dressing
EHOEEFR - EmErL vy YT

(%) striped Jack Carpaccio - Manganii Chili Salsa - Pickled Radishes
SIRITZDAININYF 3 - ABFEEFTILY - KIROEVILZ
Grilled Squid - Pico de Gallo - Macadamia Cream - Black Garlic Oil
BEOIUIL - EQATAO - RAZZITIIV—L TSS9 oAV IFAI

BBQ Japanese Beef Heart - Bagnet - Hananira - Red Nam Jim - Flat Bread
BBQEEH/N\Y + NZxw b NFZ5 - LYRFLISL TSy rTLYR

MAIN 1

Teppan Grilled Salmon

Corn Grits - Tom Yum Gumbo - Lemongrass Relish
Y—EVHRIT VI

=T UyY « FAVLAYR - LEVISZALY YD

MAIN 2

Japanese Beef Tenderloin

Sweet Potato Purée - Chili Con Carne - Peanut Sauce
EEC—-7F>4—0O1>0J)I)
ETOFEFEa—-L - FUIAVAY - E—FYYVY—2X

DESSERTS

Please select one from below
TERLD—mBERUT TV

0 Peach Parfait Glacé & Banana Foster - Lemongrass Jelly
MONWT IS EENFTFTHRE— LEVIFZADValL

Raspberry & Blackcurrant Mousse - Praliné & Anise Ice Cream
FARNY—=&HASRL—R + FSURETZROTARI ) — Ly

O Mango & Coconut Bread Pudding - Black Tapioca - Milk Tea Ice Cream
RYIA=rAAFryYOITLy RTT1 2T
TSYIBEAN SNITA—TARI =L

Grapefruit & Lime Chiboust S'mores - Lavender Ice Cream
TL=TIN=YVEFALDIT—ZA~ RET7HRILT « SRYE—=FA I —L

Coffee or Tea Selection d—k—or74—tL o3>

O Vegetarian R &7 @ Gluten Free JIL7>71)— 0) Vegan Jr—7AY

TIMES SQUARE
10,000 yen

APPETIZERS

Please select one from below

TR&LD—@mEEBU TV

Tokyo Burrata - Osmic Tomato +2,000 yen
RRIYI—Q - FRIYIRIbH

Fruit Tomato Medley - Tokyo Mozzarella
TI—YRIMXRL—=XRL—-HEEYY7LS

Seasonal Local Vegetables - Soy Koji Dressing

EHOEEFK - EhEr Ly 2T

@ Striped Jack Carpaccio - Manganji Chili Salsa - Pickled Radishes

SRTIDANNYF 3 - AEFEFEFYILY - KIBOEIILX

Grilled Squid - Pico de Gallo - Macadamia Cream - Black Garlic Oil
BEOJUIL - EATHO - RALITIOV—L TSy IH-UvIFAI

BBQ Japanese Beef Heart - Bagnet - Hananira - Red Nam Jim - Flat Bread
BBQEEHN\Y - NZxv b - NFZF5 - LYRFLIL-TFYyrTLYR

soup

Soup of the Day
AHOZR—T
MAIN

Please select one from below
TERED—BERV TV

Teppan Grilled Salmon

Corn Grits - Tom Yum Gumbo - Lemongrass Relish
H—EV#HIRT UL

=T 0wy « RAVYLAYR - LEVYSALYySa

Grilled Australian Beef Sirloin

Sweet Potato Purée - Chili Con Carne - Peanut Sauce
F—ZASUTEE—TH—O1>DTIIL
TOFEFEa—-L-FUIVAY - E—FYyYY—2X

Grilled Yamayuri Pork Shoulder

Dirty Rice - Fried Green Tomato - Garlic Gravy
PEPOR—ITINA—DIT I
HA=FTASAR+TZARIV=V I - H-UwIIL—E—

DESSERTS

Please select one from below

TRLD—@mEEVTTETV

Peach Parfait Glacé & Banana Foster - Lemongrass Jelly
MONWT I SYEENFFTHRE— - LEVIFRDValL

Raspberry & Blackcurrant Mousse - Praliné & Anise Ice Cream
FARNY=QAVRAL—=R « FSVRETZADTA XV ) — L

Grapefruit & Lime Chiboust S'mores - Lavender Ice Cream
TL—=FIN=VEFALDYT =X+ RETHILT - SRYHE—=FA IV — L

Coffee or Tea Selection J—kt—orF7s—tL o> 3>

*All prices quoted are subject to 15% service charge. *The menu is subject to change depending on seasons. *When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
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