
Coffee or black tea and Mignardises

Melon, coconut panna cotta, cactus, salted vanilla crumble

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

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables

Pistachio profiterole filled with avocado

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

- 5Plate -



Sweetfish roulade and broth custard, cucumber, myoga ginger

Weekdays only
平日限定

旬彩の薫り

Shunsai-no-kaori

Pork jelly with crown daisy

Pistachio profiterole filled with avocado

- 7Plate -



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

Sweetfish roulade and broth custard, cucumber, myoga ginger

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

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

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables

Melon, coconut panna cotta, cactus, salted vanilla crumble

Shinjyu-no-yasuragi

新樹のやすらぎ



(Vegan) Corn soup with roasted cashews and almond foam, kaffir lime leaf oil

Coffee or black tea and Mignardises

Reservation only

予約限定

Sweetfish roulade and broth custard, cucumber, myoga ginger

- 10Plate -

Pistachio profiterole filled with avocado



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

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

Melon, coconut panna cotta, cactus, salted vanilla crumble

Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables

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

Barracuda with potato and fish purée
Turban shell and Aosa seaweed croquette

Sea urchin and pumpkin macaron

Shiko-no-hitotoki

至高のひととき



地球、動物、身体にも優しい食生活へ

Coffee or black tea and fruits 

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

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

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

- 6Plate -

Weekdays only
平日限定

VEGAN MENU

Vegan style pistachio profiterole with avocado

Minced turnip-stuffed zucchini flower, fermented tomato sauce

Corn soup with roasted cashews and almond foam, kaffir lime leaf oil

Variation of onion, soupe and roast


