SOUTHERN TOWER,

Dinner Menu
2024.3.1~5.31

Vegetable Full Course from TOKYO
~ERBELFERORY 70—~
¥ 6,000
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A special course with only vegetables. For the main dish,
fresh vegetables carefully selected by our head chef.
Enjoy a Fresh vegetables are prepared using the recommended cooking method.
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Olive Leaf Pancake

APPETIZER
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Spring Vegetables Mosaic Salad
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Seasonal Onion Fritters

MAIN DISH
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Main plate of spring vegetables carefully hand selected by our head chef
and meticulously cooked to augment the flavors.

DESSERT
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Celery Sherbet
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Coffee or Tea
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¥ 2,100 In our ongoing efforts towards helping to protect our global environment,
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BFERBICIETY— e X—7 BFHOY 7 FRUIN Please note that due to daily changes in products availability and quality,
by M- THEY £, menu items and production area may vary.
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LW WFNAZEEURLIEE L, Product image for illustration purposes only.

we have been working on reducing the use of plastic products.
Please feel free to ask for drinking straws for your drinks if needed.

All prices are inclusive of service charge and consumption tax.
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Francaise
~75v—X~
¥ 10,000
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Enjoy a six course dinner. Please choose meat dish.

Francgaise and wine paring set
~7508—XA—RETAVORTYV Ty b~
¥ 15,000
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75 27 4 4R (£90ml)
You can enjoy the marriage of wine and dishes carefully selected by the sommelier.
4 glasses of wine (90ml each).

AMUSE
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Starter
APPETIZER
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Spring Vegetables and Shrimp Eclair
soup
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Soup
SEAFOOD DISH
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Steamed Sea Bream with Clams
MEAT DISH
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Please choose one of the following Meat dishes:
KERKBEHNFDITUILESEOWLLECE ) ROSENF TSRV ET,
2 If you choose Grilled KUMAMOTO Wagyu Beef, the amount in () will be added.
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Grilled Beef Fillet with Red Wine Sauce
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Grilled KUMAMOTO Wagyu Beef Loin
with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+¥ 3,000)

DESSERT
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Fromage Pistache
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Coffee or Tea

Composition
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¥ 6,500
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Enjoy a four course dinner. Please choose main dish.

AMUSE
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Starter

APPETIZER
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Spring Vegetables and Duck Meat Presse
PASTA
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Pasta
MAIN DISH
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Please choose one of the following dishes:
HKEREEINFOIT VL EBSENNETECE ) ROSEL T 7RERY) T,
2 If you choose KUMAMOTO Wagyu Beef, the amount in () will be added.
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Teppan Grilled White Fish and Clams with Cherry Blossom Beurre Blanc Sauce
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Chaliapin Steak with Jus de Boeuf
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Grilled KUMAMOTO Wagyu Beef Loin
with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+¥3,000)
DESSERT
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Strawberry and White Chocolate Cream
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Coffee or Tea




