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SALMON CONFIT

Cucumber, citrus condiment
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CHICKEN BREAST
Light “Aioli”, spinach
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DAILY FISH
Crab and kohlabi, Galangal
Ginger, lemon
“beurre blanc”
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ARABICA SPHERE

Coffee sphere, milk chocolate
Hazelnut

APPETIZERS
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MIXED LEAVES SALAD 2,100
Vegetables slices, honey dressing
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SMOKED FISH 3,500
Turnip, horseradish, kiwi, jelly apple
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SALMON CONFIT 2,900
Cucumber, citrus condiment
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KING CRAB 4,300

Apple, avocado, black radish fir oil
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Traditional condiments

CLASSIC

BUT DIFFERENT
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EGG MIMOSA 2,600

Shiso coulis, herbs, sesame
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BOUDIN BLANC 3,800
Black truffle, "Vin Jaune”
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POTATO GNOCCHI 3,800

Sea urchin, shrimp, jus infuse with pink pepper corn

SOUPS
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DAILY SEASONAL SOUP
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LOBSTER BISQUE 3,000

Blue lobster slice, whipped cream

TOWERS

Contemporary Grill
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SIRLOIN Kumamoto Aka Ushi
500 GR 17,000
1KG 32,000
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RIBEYE Kumamoto Aka Ushi

500 GR 17,000
1KG 32,000
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TENDERLOIN Kuroge Wagyu
180 GR 12,000
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TENDERLOIN US Beef
180 GR 8,500
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Your choice of sauce:

Beef jus or modern “Béarnaise”sauce
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FRENCH FRIES
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MASHED POTATOES
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STEAMED SEASONAL VEGETABLES
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SAUTEED GARLIC SPINACH
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SAUTEED SEASONAL MUSHROOM

MAINS
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BLUE LOBSTER NAVARIN 6,900

Rosemary flavor
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TRADITIONAL PIE 6,500

Poultry & foie gras, Port wine sauce
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BRAISED “PLATINA” PORK 5,200

Mushroom ketchup, turnip
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ROASTED “LIMOUSIN” 6,500
LAMB SADDLE

Lardo di Colonata, braised potato

Marjoram

DAILY FISH

4,900
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MODERN “AIOLI”

Fish essence, saffron
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CRAB AND KOHLABI

Galangal, ginger, lemon “beurre blanc”
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TASTING
5 COURSES
12,000

THE TOWERS
JOURNEY
4 COURSES

8,900
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SMOKED FISH
Turnip, horseradish, kiwi, jelly apple
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BOUDIN BLANC

Truffle, “Vin Jaune”
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BRAISED “PLATINA” PORK
Mushroom ketchup, turnip
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DAILY FISH
Crab and kohlabi, Galangal
Ginger, lemon
“beurre blanc”

IW74—
FXTANTY — A
NFF LT A7) —4
MILLEFEUILLE
Caramel cream
Banana & Rum ice cream

Sweet 1sn’t it?
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SOUFFLE 1,500

Grand Marnier, vanilla ice cream
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ARABICA SPHERE 1,500
Coffee sphere, milk chocolate

Hazelnut
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MILLEFEUILLE 1,400
Caramel cream

Banana & Rum ice cream
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APPLE 1,400

Apple confit, buckwheat ice cream
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BLACK SESAME EXOTIC 1,400

Mango compote, passion fruit sauce
Black sesame ice cream

DRINKS
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TOWERS CRAFT BEER 1,500
Golden Ale, dry hop
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45 VERMOUTH 1,900
Homemade vermouth

All prices are subject to service charge and government regulated consumption tax




