Weekdays only

FHERZE

Shunsai-no-kaori Shinjyu-no-yasuragi
R DAY B DT HE
9,000 14,000

BIBICHh bt BRI3ED <7 Y » 4 +4,500/ Beverage pairing options 3 glasses +4,500 FHRRIC &b e BHRIAEN <7 U >~ 7 +6,500 / Beverage pairing options 4 glasses +6,500

- 7 Plate -
- 5 Plate -

Pistachio profiterole filled with avocado
Pistachio profiterole filled with avocado FEHIN ERYFA
TERAF ERXFZFA

PorR jelly with crown daisy
HAIAR T 75 —F
Sweetfish roulade and broth custard, cucumber, myoga ginger
& WA XA
Sweetfish roulade and broth custard, cucumber, myoga ginger

& AN ¥

Pan-seared greenling, minced octopus-stuffed zucchini flower, fish broth and gardenia sauce
it BMEE AN Xy F—= Steam-roasted quail rolled with foie gras and wild rice, sesame foam, artichoke sauce
% T—74Fa2—7 HE

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables Pan-seared greenling, minced octopus-stuffed zucchini flower, fish broth and gardenia sauce

Bx% 4 F RER gt BMEE AN Xy X—=

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables
Melon, coconut panna cotta, cactus, salted vanilla crumble SR S % 4 T ;ﬁ
Aoy R¥ 2aryvy HF7v

Melon, coconut panna cotta, cactus, salted vanilla crumble
Coffee or black tea and Mignardises Aoy RK¥ aa3+9vY HEFU
RIED BERAI L DET

Coffee or black tea and Mignardises
BROBRAMENET

* _LEBAMEGICHEY —E AR ZI0%FIR2LE S, * 7LLF—fd, AFHRALOCERCOEELTRTHEMB AL ARy 7 ETHBRLAIEEY, * _RACBUABMERRICHIEY —EARZI0%FIRELE . * TLIVF—RH, RFHRE COCEACDOEXUCETEMAL ARy T L TBRUMIEE L,

s 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. * 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.



Reservation only

FHIRE

Shiko-no-hitotoki

EEDOOELE
18,000

BEIChhe-simsED~7 U~ 4 +8,000 / Beverage pairing options 5 glasses +8,000

- 10Plate -

Pistachio profiterole filled with avocado
FEAF ERSFA

Barracuda with potato and fish purée
Turban shell and Aosa seaweed croquette
Sea urchin and pumpKin macaron
ARAR T 75— F
FH TAY
T @A

Sweetfish roulade and broth custard, cucumber, myoga ginger

& WA ¥

(Vegan) Corn soup with roasted cashews and almond foam, Raffir lime leaf oil
EHE Hia—FvY N2y IN—

Steam-roasted quail rolled with foie gras and wild rice, sesame foam, artichoke sauce

¥ 7—T74F3—7 WK

Pan-seared greenling, minced octopus-stuffed zucchini flower, fish broth and gardenia sauce

g BAMEE AW Xy ¥—=

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables
ALt 4 HF REFR

Melon, coconut panna cotta, cactus, salted vanilla crumble

Aoy R¥ a2a3+9Y HERFTU

Coffee or black tea and Mignardises
RO BRAM . NET

* _FEBLAGMEAE ICHEY —E AR ZI0% I LE T, * 7LLF—fd, AFHIRALOCERCOEEL TR THMB AL ARy 7 X THRLMIEEY,

*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.

Weekdays only
THRE

HIER, BOYD. BKIC b BEL LR~
VEGAN MENU
9,000

REBICh bt - B8maED~7 Y >~ +4,500 / Beverage pairing options 4 glasses +4,500

- 6 Plate -

Vegan style pistachio profiterole with avocado

TR ERZFF

Minced turnip-stuffed zucchini flower, fermented tomato sauce

B Ay Xx—= REL<b

Corn soup with roasted cashews and almond foam, Raffir lime leaf oi[

E2HER Ha—FvY Ny 7i—

Variation of onion, soupe and roast

HEAE TINV—F v—R}

Organically produced vegetables
Feel the difference, in aroma, texture, and temperature

wEIR RK F) RE EE

Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.

TWEIFSILRX 88 22+9Y 77 rL—Fiaa3>

Coffee or black tea and fruits
BB BRI 7NV —Y

* _FREBGASMERBICHIEY — CARZI0%FEELES. * TLLVF—RM AFHIRE EOCEFICOTEUTRTEBAL R Xy 7 X TBHRUHIEE L,

*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.



