


- 4 Plate -

Straw-smoked yellowtail with kale and coriander salad

Steamed sea robin and fennel purée in a soupe de poisson style

Roasted Aichi duck with duck broth, served with endive

Aichi strawberry and rose mousse with mascarpone sauce

Coffee or black tea and Mignardises

料理にあわせたお飲物4種のペアリング +3,500 / Beverage pairing options 4 glasses +3,500

Weekdays only

平日限定

Shiho-no-kirameki

至宝の煌き

Carrot and cacao purée cream puff

- 6 Plate -



Straw-smoked yellowtail with kale and coriander salad

Roasted turnip and sautéed spinach with a zesty lemon touch

Steamed sea robin and fennel purée in a soupe de poisson style

Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew

Aichi strawberry and rose mousse with mascarpone sauce

Coffee or black tea and Mignardises

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

Shunkei-no-bi

旬景の美



Straw-smoked yellowtail with kale and coriander salad

- 7 Plate -



Carrot and cacao purée cream puff

Kinuhime salmon purée and brussels sprout tartlet

Poached hard clam and buckwheat risotto, with sesame sauce and wild vegetables

Steamed sea robin and fennel purée in a soupe de poisson style

Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew

Aichi strawberry and rose mousse with mascarpone sauce

Coffee or black tea and Mignardises

料理にあわせたお飲物4種のペアリング +6,000 / Beverage pairing options 4 glasses +6,000

Reservation only

予約限定

Fudo-no-megumi

風土の恵み


