Weekdays only
FHRE

Shiho-no-kirameki Shunkei-no-bi

EEOBEX A DE
5,000 8,000

KHBIC b BRIsED <7 1) » 2 +3,500 / Beverage pairing options 4 glasses +3,500 BRI b sRsEo ~7 U o +4,500 / Beverage pairing options 4 glasses +4,500

- 4 Plate - - 6 Plate -

AdzuRi bean and Miso profiteroles
Octopus and shaved root vegetable salad, fragranced with fresh basil ANCA L
W OB MRto)

Octopus and shaved root vegetable salad, fragranced with fresh basil

WOE MRtoy

Pan-seared yellowtail with Chinese cabbage, black rice risotto, subtly smoked with straw

W ax %
Jerusalem artichoke soup, served with sautéed mushrooms and walnuts

Y H EA

Roasted local chicken with a mushroom duxelles, carrots, and aromatic spices Pan-seared yellowtail with Chinese cabbage, black rice risotto, subtly smoked with straw

BRI—F AH TEZR o oar #

Charcoal-grilled aged Chita beef, roasted sweet potato
) Pt BT
Reconstructed tarte tatin with caramel sorbet and cinnamon tuile
g FroAL LFEV
Reconstructed tarte tatin with caramel sorbet and cinnamon tuile

HE Xe7401 2FEY

Coffee or black tea and Mignardises

RED BRAMCDET Coffee or black tea and Mignardises
BED BkAaM C DNETF

* EEBOABMRICHIR Y — AR EI0%ERNLET, * TLLE—RM ARHREALOTEZICO T XL TR TEBE L R Ly T ETHHRLAIT &0, * ERRBUABERGICHIR Y —E AR ZI0%EENLES, * TLLF—A AFHIREEOCERCOTX LT EMA A2y TETHH LI EEL,
*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 Reservation only
FHIRE FHIRE

M HUER, B, BRIC L DR~
=5
JEL £ D FE - VEGAN MENU
13,000 9,000
KEIChbEbimsEo~7Y >4 +6,000 / Beverage pairing options 4 glasses +6,000 KIBICh b BimsEo~7 Y » 2 +4,500 / Beverage pairing options 4 glasses +4,500
- 7 Plate -
- 6 Plate -

Adzuki bean and Miso profiteroles
WA ke

Adzuki bean and Miso with rice chips
E k¥
Tartare of tuna, soy sauce in sesame cone
RKEICE WK
Cauliflower, turnip, and celeriac salad, perfumed with Yuzu citrus
B A4NVT7I79— NUN
Octopus and shaved root vegetable salad, fragranced with fresh basil
#O# MRto)

Jerusalem artichoke soup, served with sautéed mushrooms and walnuts
¥ H* EHA
Sautéed milt, shrimp cracker, (ily bulb, and lobster consommé
AN e
at aeh /A HokRaido carrot variations, infused with spices.
AB LER
Pan-seared yellowtail with Chinese cabbage, black rice risotto, subtly smoked with straw
# ax & Organically produced vegetables
Feel the difference, in aroma, texture, and temperature
wmEHR RK K RE BE
Charcoal-grilled aged Chita beef, roasted sweet potato

LSRR

Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
FWEIZILRX B I3F9Y T72TPL—Fia237
Reconstructed tarte tatin with caramel sorbet and cinnamon tuile

FHUI‘% Fr7A0 FEY Coffee or black tea and fruits
RED BRAIME 7V —
Coffee or black tea and Mignardises
RED BRAY EDET

* _FEBGAGMEREICHE S —E AR ZI0%REV e LES, * TLLF—AH, ARG EOCEICOE R CETHEBE AL YT ETHHRUTITEE N, * LEIBGAMERICHR T —E AR ZI0% RN ZLES, * TLVF—aH, ARHRAZEOCEZCOTEL U CRBES A2y 7 ETHEHLAI<EE N,
*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.



