THEWESTIN

TOKYO

DUVAL-LEROY CHAMPAGNE DINNER
2016.10.28(Fri)
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Brut Reserve

“Foiegras” of the sea, sea urchin - cauliffower mousse and mixed fish roe
Winter salad style served with jelly of DASHI and YUZU
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Organic Brut
Roast quail and mushrooms with bacon and potato, truffle flavor
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Blancs de Blanc 2006
Tilefish MIKAN flavor with stewed leek
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Femme de Champagne 2000

Roast lamb with a scent of smoked nuts
Two kinds of zucchini and tomato chutney
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Prestige Rose
Apple DESSERT
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Coffee, tea, or herb tea with Mignardises
a—t— KX ~N—=TT4— NETIHZ

# MR TFACTRBE L T 2 BROERIICO X L CIIRY oFIcEFNL I 0,

* BAFHRCTLAX —RENTEELEZLRZ y ZILHEHLMIT T 0,
* FEORRIC AR, BB —e 2k (13%) MRS Tniz2 %9, »
* Please ask our staff for the origin of the rice we serve in the hotel. / 5

* Should you have any food allergies or special dietary requirements, please notify us when you order.

* All prices are subject to consumption tax and 13% service charge. s EO9-Z"



