Weekdays only

Weekdays only
FHIRE

FHRE

HER, #h), BiRic b L e~ Shunsai-no-kaori

VEGAN MENU ¥ DEY
9,000 9,000

RIBIZh bt bisgo~7 Y >4 +4,500 / Beverage pairing options 4 glasses +4,500 REBICHbE-BEY3IED~T7 U >~ 2 +4,500/ Beverage pairing options 3 glasses +4,500

- 6 Plate - - 5 Plate -

Cherry blossom profiterole filled with turnip purée Cherry blossom profiterole filled with turnip purée

1% k-3 ke #®
Asparagus salad with gazpacho
7 28 N k Snow crab and scallop mousse, tomato-beet sauce and wasabi sorbet
% = b L%

(Vegan) Farro risotto with bamboo shoots, nuts and charcoal-grilled shiitake mushrooms

BOME 7rvoo

Sautéed grouper, celeriac noodles, matcha foam, crushed walnuts

PR o) 77 HAHK
WEXE JTINV—F vw—R}

Charcoal-grilled aged Chita beef sirloin, new burdock tuile and purée, beef broth sauce
g%+ HFF

wEHE RK FH AR BE

Chamomile mousse, fresh strawberries and sauce, tonka bean crumble and ice cream

FREIZILEA B 23+ Z7xT7bhL—Fiza7 ¥ brAg nEI-N
Coffee or black tea and fruits
BRIED By 7V — Coffee or black tea and Mignardises
BRDO B A DNET

* _FRERGAMERSICHLEY —EARZI0%EVLE S, * TLLF—aH, RFEGIRACOCEZICOEELUITEB AL AZy T ETBRULTIZE W,

* 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.

* LERGAIMERSICRLEY —E AR Z 0%V LE S, * TLLF—aM, RFHRAEOCERCOEELTITEBEL ARy T ETBRLMFIEEW,

*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.



Shinjyu-no-yasuragi

oL HE

14,000

RIBIZHh bt bRsED~7 Y >4 +6,500 / Beverage pairing options 4 glasses +6,500

- 7 Plate -

Cherry blossom profiterole filled with turnip purée
"

)

Spring carrots prepared in multiple ways, paired with white shrimp

WAL akt

Snow crab and scallop mousse, tomato-beet sauce and wasabi sorbet

% bt<b LHE

Charcoal-grilled and sautéed spring shellfish, new onion and Rinkosan black vinegar sauce
RO HEL ERWLER

Sautéed grouper, celeriac noodles, matcha foam, crushed walnuts

PR o) 77 HHK

Charcoal-grilled aged Chita beef sirloin, new burdock tuile and purée, beef broth sauce
RmF% A HFE

Chamomile mousse, fresh strawberries and sauce, tonka bean crumble and ice cream

¥ brAH8 HEI—-N

Coffee or black tea and Mignardises
RED B AW L N RT

* _ERBOAIMIEREICHR Y —E AR ZI0% RN LE S, * 7LLF—aM, RFEHIRZEOCERICOELL TR TEBELAZy T ETBRLAI LT,

* 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

FHRRE

Shiko-no-hitotoki

BEEDOOEEE
18,000

REBICHh b -bEsEo~7 U >~ +8,000 / Beverage pairing options 5 glasses +8,000

- 10Plate -

Cherry blossom profiterole filled with turnip purée

ar

1% 3

Spring carrots prepared in multiple ways, pairedwith white shrimp
Squid and edamame tartare, with timid pepper
Fried young sweetfish, sautéed May Queen potatoes and chorizo
WAL Gkt
B HE
ey Fa3)VV— A—742

Snow crab and scallop mousse, tomato-beet sauce and wasabi sorbet

% bp< b L%

(Vegan) Farro risotto with bamboo shoots, nuts and charcoal-grilled shiitake mushrooms

BOME 7rvoo

Charcoal-grilled and sautéed spring shellfish, new onion and Rinkosan black vinegar sauce
ARO HEL WL RE

Sautéed grouper, celeriac noodles, matcha foam, crushed walnuts

FAR e ) 77 HAk

Charcoal-grilled aged Chita beef sirloin, new burdock tuile and purée, beef broth sauce
RF=% At HAE

Chamomile mousse, fresh strawberries and sauce, tonka bean crumble and ice cream

¥ brAHE HEI-N

Coffee or black tea and Mignardises
RED B AW L NET

* FEFDAMERICHRE Y —EARZ10%EEVELE S, * 7TLLF -8k, AFEFREEOCERICDERU TR TEBAS ARy T X TBRUMIZEL,

* 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.
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