THE BLUE RQOM

SEASONAL MENU
3 COURSE

OCTOPUS AND BASIL SALAD
Smoked Potato, Edamame, Manganiji Pepper
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ROASTED CHICKEN BREAST
Polenta, Summer Truffle, Romesco Sauce
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or

GRILLED A4 WAGYU SIRLOIN STEAK (+2000)
Seasonal Vegetable, Beef Jus, Wasabi
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PASSION FRUIT AND BANANA VACHERIN
Caramel Cream, Passion Fruit Jelly
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Price includes 15% service charge and consumption tax.

REORRBICETHEERET—EXE5% BEFENTED XTI,



THE BLUE ROOM

SEASONAL MENU
5 COURSE

GRILLED CORN MOUSSE
Consommeé, Eggplant, Snow Crab
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TOMATO TART WITH BURRATINA FROM KAWABA VILLAGE, GUNMA
Basil, Tokyo Black Vinegar, Fennel
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HOKKAIDO DENSUKE CONGER EEL BEIGNET
Red Daikon Radish, Sansho Pepper, Manganiji Pepper
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GRILLED JAPANESE BEEF SIRLOIN
Grainy Mustard Sauce, Seasonal Vegetable, Horseradish
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or

GRILLED A4 WAGYU SIRLOIN STEAK (+2000)
Seasonal Vegetable, Beef Jus, Wasabi
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PEACH COMPQOSITION
Peach Espuma, Compote, Granita
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Price includes 15% service charge and consumption tax.
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Any food allergies should be informed to our service staff at the time of
reservation or at the restaurant.
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Please note that the menus are subject to change without notice.
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