Weekdays only
FHRE

Shiho-no-kirameki Shunkei-no-bi

EEOBEX A DE
5,000 8,000

HEICh b BRIAED~T Y » 2 +3,500 / Beverage pairing options 4 glasses +3,500 BIRICH e piaED~7 1 >~ +4,500 / Beverage pairing options 4 glasses +4,500

- 4 Plate - - 6 Plate -

Purple sweet potato profiteroles

Tartare of local salmon with eggplant, purple cabbage, plum, and a hint of dill ¥ vrEv

WIEY— T BT

Tartare of local salmon with eggplant, purple cabbage, plum, and a hint of dill
WY —T Y T A

Sautéed seasonal sea bream, butternut squash, rosemary-scented vin blanc sauce
H¥EE Y —F 9y -2 — Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum

B A wT

o ichi duck with 6 L tuile £Ch ol Sautéed seasonal sea bream, butternut squash, rosemary-scented vin blanc sauce

Roasted Aichi duck with beetroot puree and tuile, sautéed Chita vegetables . 5

A & At 4 H¥EH NS —F Y -2 —
bbby t—Y wFZHE

Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables
ks b ER

Pear variations. Mousse, sorbet and Earl Grey créme briilée
L S A 2 e Rl

Pear variations. Mousse, sorbet and Earl Grey créme briilée
B 774 AN-—7

Coffee or black tea and Mignardises

RADERABENRT Coffee or black tea and Mignardises

BRROBHRAIENET

* 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

Fudo-no-megumi

Bk, . BRSO ELWRERA~
JE\ £ D B A VEGAN MENU

13,000 9,000
BEEIZHh b e - BEysED <7 Y >~ 4 +6,000 / Beverage pairing options 4 glasses +6,000 BEBICHh b e BEmsEn~7 Y >4 +4,500 / Beverage pairing options 4 glasses +4,500
- 7 Plate -
- 6 Plate -

Purple sweet potato profiteroles
{% éfl vFEY Purple sweet potato profiteroles

k¥ LrEY

Mini sandwiches of conger eel and persimmon

RF A

Tartar of eggplant, plum, sumac
pt B RA<v 7
Tartare of local salmon with eggplant, purple cabbage, plum, and a hint of dill’

HEY—E Y AT M Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum

B OA¥ T

Steamed lobster with mussels, mussel broth, and Raffir lime leaf oil
A2 —IEEX L—IVE TFVUITLA—T4 Lotus root soupe, sesame oil
WFER TN—T AR

Sautéed seasonal sea bream, butternut squash, rosemary-scented vin blanc sauce

L NS —F Y v—xT) — Organically produced vegetables

Feel the difference, in aroma, texture, and temperature
WEHE KK FH RE BA
Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables

Bigag 4 R Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
FWEIEOLRX BB I2F9Y Z7xT7bhL—Fi337

Pear variations. Mousse, sorbet and Earl Grey créme briilée
H oF— L4 A )= Fqﬁfee or black tea and fruits
RO BIRAMY 7V —

Coffee or black tea and Mignardises
BRO BB A L DET

* _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.



