TOKYO
METROPOLITAN
TEIEN ART
MUSEUM

B ANE2026 7 ==K in B B KR
RSy Fa—2
¥ 7,200

LAEY « XAV (T—r—F) [ELWERTD 218,
RKODPRLEVDEBANTEM TP NAFVETAA—VLE—IILTT,

HEFEDIEPMDO AN Ry FabBOIBROYFE FxETZ2IRAT

Sea bream carpaccio with lemon, seasonal vegetable salad & caviar
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Petit pois potage with crispy pancetta and sheep’s milkk cheese cream
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Roasted spanish mackerel, turnip purée & tarragon ketchup sauce
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Red wine-braised beef shank “spezzatino” with spiced chickpeas
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Brown rice risotto with snow crab, asparagus and fresh seaweed, monte e mare style
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White chocolate cassata with seasonal fruits and setouchi lemon jelly
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Coffee or Tea
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