CHEF’'S SPECIAL COURSE

¥4800

(PAIRING +3500)
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Salmon and salmon roe tuile

BRENTFTRAHVN—=2
Pate de Campagne

N
Bread
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Steamed sea bream, tomato chowder

BEOO—2 b~ FHFER
Roasted duck, Jerusalem artichoke and green onion

FILET) 21 DB
Reconstructing of tarte fruit
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Coffee or Tea
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Egg Dairy Wheat

PREMIUM COURSE
¥7000

(PAIRING +3500)
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Tuna Tartare Tartlet, Egg, Gruyére
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Hiougi shellfish, Yogurt and strawberries

NV
Bread

FEEDOTEA), AT7DTIN—T
Hairy crab Ravioli, Turnip Brute

ESADLZTIIL BHOLE Frhl7OR—2a
Meuniere of Flounder, Salsola komarovil, Four kinds of cheese
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Roasted Ezo Deer, Sauce Poivrade,Mushroom Risotto, Lotus root, Blueberry
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Strawberries, Fragrant Olive sherbet
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Opera Cake
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Coffee or Tea
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Egg Dairy Wheat Crab

Crony COURSE
¥9800

(Crony WINE PAIRING +5500)
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Shrimp Tartar with Caviar Tartlet
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Crushed Potato, tomato
F—LAE EBRAR) DES) —L%EESIZ0ILF v 75—
HE. TAILAIL
Clam chowder, Napa cabbage, Dill oil
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Crispy salmon trout tartelette, smoked oil
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Foie gras terrine, Kiwifruit confitures
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Sauteed scallops and cauliflower, Pureed cauliflower, shellfish foam
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Roasted Wagyu, Spinach puree and sauteed

AIA EBRE) . ALAEI—TILEDTFZT,
YRANWVR—=FRDIRT—<
Mandarin orange and Yogurt Granite, Mascarpone Espuma
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Crepe made from Kyushu wheat, sweet potato, caramel ice cream
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Coffee or herb tea
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Egg Dairy Wheat Shrimp



DINNER
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Please advise the staff of any allergies or dietary restrictions.
We strictly prohibit underage drinking, as well as driving under the influence of alcohol.
The content of the menu and ingredients are subject to change due to the availability in the market.
We use 100% domestic rice in this restaurant.
Includes 10% service charge and consumption tax.

RESTAURANT & BAR



