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LUNCH MENU[] WEEKDAYT(]

KAZAN's Lunch course $3,500.00

Today's Hors d'oeuvre Green Salad Today's Pasta A. Deep Fried Angel Prawn B. Grilled Tilefish with Vermouth Sauce Bread Today's
Dessert Coffee % Additional Deep fried Prawn 1000yen/pc

KAZAN's Special Lunch course $4,500.00

Cold Consomme Jelly Cocktail "Catseye"Oyster Today's Hors d'oeuvre Green Salad Today's Pasta A. Deep Fried Angel Prawn B.
Grilled Tilefish with Vermouth Sauce C. Millefeuille of Fresh Sea Urchin and Grilled Scallops D. A [Half] + Stir-fried King Crab
(+1500) Bread Today's Dessert Coffee % Additional Deep fried Prawn 1000yen/pc

KAZAN's Lunch Course Prime $6,500.00

Cold Consomme Gelee Cocktail or Consomme Gelee of Hokkaido Fresh Sea Urchin (+1200) "Catseye"Oyster Cold FoieGras with
Snow Crab and Pear Today's Hors d'oeuvre Truffle Flavor Pudding with Mushrooms KAZAN's Deep Fried Angel Prawn Millefeuille of

Hokkaido Fresh Sea Urchin and Grilled Scallops Bread Today's Dessert Coffee (Free refills)

LUNCH MENU (WEEKEND)

KAZAN's Special Lunch Course $4,500.00

Cold Consomme Jelly Cocktail “CatsEye”Oyster Today's Hors d'oeuvre Green Salad Today's Pasta A. Deep fried Angel Prawn B.
Grilled Tilefish with Vermouth Sauce C. Millefeuille of Hokkaido Fresh Sea Urchin and Grilled Scallops D. A [Half]+ Stir-fried King
Crab (+1500) Bread Today's Dessert Coffee

KAZAN's Lunch Course Prime $6,500.00

Cold Consomme Gelee Cocktail or Consomme Gelee of Hokkaido Fresh Sea Urchin (+1200) “CatsEye”Oyster Cold FoieGras with
Snow Crab and Pear Today's Hors d'oeuvre Truffle Flavor Pudding with Mushrooms KAZAN's Deep Fried Angel Prawn Millefeuille of

Hokkaido Fresh Sea Urchin and Grilled Scallops Bread Today's Dessert Coffee (Free refills)

DINNER MENU 1

KAZAN[TITIT $6,500.00
T (Cold Consommé Gelée Cocktail) or [TITIITIIIIIIN (+¥1200[] ) (Consommé Gelée of

Hokkaido Fresh Sea Urchin) “[TTIIIIIIIT " (Cat's Eye Oyster) [T IO (Truffle

Pudding with Mushrooms foam) [TTTTTTTTTTTITTITIT (KAZAN's Deep Fried Angel Prawn)

IO (Millefeuille of Hokkaido Fresh Sea Urchin and Grilled Scallops) [TTTTTTTIT] (Fedellini

with Sakura Shrimp) [TTT11T] (Today's Dessert) [111] (Coffee)

DINNER MENU 2

Seafood Degustation Dinner Course $8,800.00
Cold Consommé Gelee Cocktail or Consommé Gelee of Hokkaido Fresh Sea Urchin, 'Cats Eye' Oyster, Cold Fedeleini with Snow
Crab and Pear, Tasmanian Salmon Confit with Salmon Caviar, Today's Homard Lobster, Sea urchin Pudding with Truffle, Today's

Australian Abalone, Grilled Red King crab with Risotto, Today's Dessert, Coffee



DINNER MENU 3 :

Chef's Special Dinner Course $11,800.00

Consommeé Gelée of Sea Urchin Cold Consommé Gelée Cocktail Cat's Eye Oyster Cold Redbream with Snow Crab and Pear Truffle
Pudding with Mushrooms Foam Tasmanian Salmon Confit with Salmon Caviar Grilled Red King Crab Today's Australian Abalone

Today's Fish Hokkaido Fresh Sea Urchin and Truffle Risotto Today's Dessert Coffee (Free refills)
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