
Sea urchin and white melon tart with Japanese citrus puree

Corn choux with sweet puree and young corn
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14,000

料理にあわせたお飲物4種のペアリング +6,500 / Beverage pairing options 4 glasses +6,500

Coffee or black tea and Mignardises

Cochin chicken ballotine with paprika and basil oil

Asparagus, octopus, and pork trotter galette with red wine, olive sauce

Hairtail mousse and roasted tomato with sake lees sauce

Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree

Cherry cake and cacao cigare with lemongrass and cherry sorbet

Shinjyu-no-yasuragi

新樹のやすらぎ

Coffee or black tea and Mignardises

Cherry cake and cacao cigare with lemongrass and cherry sorbet

Hairtail mousse and roasted tomato with sake lees sauce

Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree

Corn choux with sweet puree and young corn

料理にあわせたお飲物3種のペアリング +4,500/ Beverage pairing options 3 glasses +4,500
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9,000

Cochin chicken ballotine with paprika and basil oil

Weekdays only
平日限定

旬彩の薫り

Shunsai-no-kaori



Zucchini variations and beignets with sumac

Coffee or black tea and Mignardises

Reservation only

予約限定

Cochin chicken ballotine with paprika and basil oil
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Corn choux with sweet puree and young corn

18,000

料理にあわせたお飲物5種のペアリング +8,000 / Beverage pairing options 5 glasses +8,000

Asparagus, octopus, and pork trotter galette with red wine, olive sauce

Cherry cake and cacao cigare with lemongrass and cherry sorbet

Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree

Hairtail mousse and roasted tomato with sake lees sauce

Sea urchin and white melon tart with Japanese citrus puree
Sweetfish pate on brioche with port wine jelly

Venison ravioli in rich consommé soup

Shiko-no-hitotoki

至高のひととき


