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Striped jack tartare with miso, shiso, and myoga ginger Cream puff filled with spring onion purée, grated Mimolette cheese
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Striped jack tartare with miso, shiso, and myoga ginger
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Sautéed sea bream with nori crust, served with white wine sauce
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Sautéed asparagus with butterbur sprouts, lemon, and browned butter sauce
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Roasted lamb with seasonal beans and lamb jus
FF k3 —7 Sautéed sea bream with nori crust, served with white wine sauce
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Charcoal-grilled aged Chita beef sirloin with roasted artichoke
Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus RIS —a4 Ly F—F4Fa—7
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Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus
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Coffee or black tea and Mignardises
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Coffee or black tea and Mignardises
RED BRAM Y INET
* EECBUABMERRICHIR Y —E 2R Z10%HEVELE S, * TLbF—RH BHEHREEOCELCOEXL TR TEBES AZ Yy 7 K THEHUAT <IEE 0, * _EREBUARMEREICHRY —E AR ZI0%HRWLE S, * 7LF—2M, ARFIRAEOCERICOZELTUITEBEL ARy T X THHRLAIFEE,

*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
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Fudo-no-megumi
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Cream puff filled with spring onion purée, grated Mimolette cheese
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Tart with chopped sakura shrimp and fennel espuma
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Striped jack tartare with miso, shiso, and myoga ginger
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Charcoal-grilled pen shell scallop and firefly squid with cabbage sauce
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Sautéed sea bream with nori crust, served with white wine sauce
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Charcoal-grilled aged Chita beef sirloin with roasted artichoRe
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Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus
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Coffee or black tea and Mignardises
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*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.



