THE PACIFIC HARBOR =5 RESTAURANT

M E N OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

HARBOR COURSE 5,500 m(#n)
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AMUSE Today's Appetizer
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APPETIZER Seared Momiji Sea Bream
with Mushroom and Pecan Nut Confit
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SOUP Seasonal soup
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Pan-fried fresh fish Brown Butter Sauce
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Galantine of Awa-Odori Chicken and Candied Chestnut
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or

Grilled Nodahara Pork Classic-style Sauce Chasseur
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DESSERT Fig Compote in Red Wine Vanilla Ice Cream with Berry Jam
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THE PACIFIC HARBOR =5 RESTAURANT

M E N OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

PACIFIC COURSE 8,800 m(#n)
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AMUSE Blanching scallops with Apple Ratatouille
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COLD APPETIZER Panna Cotta with Smoked Salmon and Camembert
Autumn Vegetables in Grecque Marinade
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HOT APPETIZER Abalone and Porcini Mushroom en Croute
Burgundy Style
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TODAY’S FISH Fresh Fish and Matsutake Mushroom Fritto
Yuzu-Flavored Beurre Blanc
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MEAT Grilled Japanese Shorthorn Beef Red Wine Sauce
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DESSERT Shine Muscat Champagne Jelly with a Hint of Mistia
Three Assorted Sorbets With a Meringue Accent
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