The Law Society Dining Week2024

Teppanyaki Mihara Goten
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Goten white Truffle and caviar Menu
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Salmon mi cuit with caviar
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Sea urchin flan with white truffle sauce
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Sautéed Hokkaido Scallop Hollandaise sauce with caviar
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Grilled Mantis shrimp lemon soy sauce butter
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Poiret Blackthroat seaperch in caviar sauce
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Grilled Ezo Abalone in truffle Miso sauce
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A5 Kumamoto wagyu beef Tenderloin and Foie Gras Rossini with white truffle
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Donabe silver rice TKG with Hairly Crab Miso and white truffle
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Warm caramel custard pudding and white truffle ice cream
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$2880 For 1 Person
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