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FRENCH BLOOM LE ROSE (125ml) + ¥1,500
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“R”DE RUINART BRUT (125ml)+ ¥2,200
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BILLECART SALMON LA ROSE (125ml)+ ¥4,400
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( COLD SAVORIES )
MANHATTAN SKYLINE

Snow Crab, Potato Sandwich
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CENTRAL PARK
Spring Green Vegetables, Finger Lime
Ricotta Cheese, Schiacciata, Crispy Bacon
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LOBSTER ROLL
Lobster, Spiced Remoulade Sauce, Brioche Bread
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NEW YORK PASTRAMI
Green Asparagus, Beef Pastrami Frittata
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( WARM SAVORY )

FIFTH AVENUE
Salmon Confit, Onion Cream Foam, Caviar
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BIG APPLE
Apple Caramel Compote, Vanilla Whipped Ganache
Cinnamon Streusel
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CHEESECAKE BRULEE

Creamy Cheesecake, Speculos Cookie Base

Raspberry Coulis
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POPCORN ROLL
Croissant Dough, Caramel Mousseline Cream
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CHOCOLATE MILKSHAKE

Coffee Mascarpone, Tonka Bean
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A Seasonal selection of handcrafted cakes and pastrie
by Executive Pastry Chef Julien's team, served tableside.
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¥9,900 / Per Person

PLEASE LE

US KNOW IF YOU HAVE ANY FOOD ALLERGIES,
SPECIAL DIETARY REQUIREMENTS.
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*PRICES ARE TAX INCLUSIVE AND SUBJECT TO 15% SERVICE CHARGE.
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