Weekdays only
FHIRE

Shunsai-no-kaori Shinjyu-no-yasuragi

R DEY Bt o4 6

9,000 14,000

BB ICH b sEm3ED~T7 U~ +4,500/ Beverage pairing options 3 glasses +4,500 BRI 55 bt - SEMAED <7 U > +6,500 / Beverage pairing options 4 glasses +6,500
- 5Plate - - 7 Plate -
Corn choux with sweet puree and young corn Corn choux with sweet puree and young corn

ER TS EHE

Sea urchin and white melon tart with Japanese citrus puree

o o . L /4 amn
Cochin chicken ballotine with paprika and basil oil

GRa—F > NXTVH NYL

Cochin chicken ballotine with paprika and basil oil
BRI—F > NTVH SNTN

Hairtail mousse and roasted tomato with sake lees sauce

K71%& b~< b Bt

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

ARG 7ANTHA KT

Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree
RS —u v T Hairtail mousse and roasted tomato with sake lees sauce
K71& b= b B

Cherry cake and cacao cigare with lemongrass and cherry sorbet Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree

TAVAYF2)— HAHF LVEYVITTR PMEeS F—o 4 An

Coffee or black tea and Mignardises Cherry cake and cacao cigare with lemongrass and cherry sorbet

Coffee or black tea and Mignardises
RIED BRAM L NETF

* _FEBAGMEAEICHEY — E AR ZI0% I LE T, * 7LV F—fk, RFHIRAEOCERCOEEL TR THMB AL ARy 7 ETHRLMIEEL, * _ERERGARERGICHIE Y —CRBZ10%EEVELES, * 7LVF—AM, AFHREZEOCEAC DT XU TRTEBAL RZy 7 X TBHUMIEE W,

#The prices include consumption tax. 10% service charge will be added to the prices. 3 Please inform our associates if you have any food allergies or special dietary requirements. #The prices include consumption tax. 10% service charge will be added to the prices. 3 Please inform our associates if you have any food allergies or special dietary requirements,



Reservation only

FHRIRE

Shiko-no-hitotoki

BEEDOUELE
18,000

REBICh bt sHmsEn~7 Y >~ +8,000 / Beverage pairing options 5 glasses +8,000

- 10Plate -

Corn choux with sweet puree and young corn

E2HE

Sea urchin and white melon tart with Japanese citrus puree
Sweetfish pate on brioche with port wine jelly
Venison ravioli in rich consommé soup
=/ amn
8 0 biE
EBRLE 2294

Cochin chicken ballotine with paprika and basil oil
BRI—F v NTVH STV

Zucchini variations and beignets with sumac

XX —= Y1/ N—%¥ ZA=<2v7

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

B 7ANTHA KL

Hairtail mousse and roasted tomato with sake lees sauce

K71%& b~< b Bt

Charcoal grilled aged Chita beef sirloin, moussaka and eggplant puree
P b Y —o 4y AT

Cherry cake and cacao cigare with lemongrass and cherry sorbet

TAV Y F =)= FAhAX VEYT TR

Coffee or black tea and Mignardises
RIKBO BRAM L DET

* _FEBAGMEAEICHEY — E AR ZI0% I LE T, * 7LV F—fk, RFHIRAEOCERCOEEL TR THMB AL ARy 7 ETHRLMIEEL,

*The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.



