Weekdays only
FHIRE
Shiho-no-kirameki
TEDOEX
5,000

REBIChbe-b8masEn~7Y 4 +3,500 / Beverage pairing options 4 glasses +3,500

- 4 Plate -

Tartare of seasonal sea bream, tomato with almond espuma.
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Roasted spanish mackerel with snow aged potato, arugula.
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Roasted local duck, stuffed eggplant with duck, fig.
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Pear variation, with chiboust cream and Wasabi sherbet.
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Coffee 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.
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REBIZHbE-pikms@En~71) 7 +4,500 / Beverage pairing options 4 glasses +4,500

- 6 Plate -

Chestnut cream and soybean flour puff.
£ X4

Tartare of seasonal sea bream, tomato with almond espuma.
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[Vegan| Buckwheat dumpling, variation of mushrooms, Yuzu-Rosho.
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Roasted spanish mackerel with snow aged potato, arugula.
B TVITALA—T74Y Ny 27

Charcoal-grilled Dandosankogen beef,
With local pumpkin dauphinois.
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Pear variation, with chiboust cream and Wasabi sherbet.
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Coffee 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.



Reservation only
FHIRE

Reservation only
FHIFRE

Fudo-no-megumi
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13,000 VEGAN MENU

3,000

RBIZHbhebE8sED~7 U 7 +6,000 / Beverage pairing options 4 glasses +6,000
REBIZHhbhE-bikmsBEn~7 Y 7 +4,500 / Beverage pairing options 4 glasses +4,500

- [ Plate -
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Chestnut cream and soybean flour puff.

X ¥
R Chestnut cream and soybean flour puff.

®Pdté of local duck and soft leek, with plum. I R )
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Tomato, turnip with almond espuma.

Terrine of sword fish and seasonal eggplant, h<=hF % 7—FF

with celeriac, bulgur.
R71& RFym¥t w77 LbhorirbE7 [Vegan]| Buckwheat dumpling, variation of mushrooms, Yuzu-Rosho.
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With lotus root, gingRo nut.
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Variation of snow aged potato, soup and gnocchi, with herb oil.
TVITLEA—T74 Yy Za3gx N—TF4)N

Roasted spanish mackerel with snow aged potato, arugula.

B TLITAA—D2A4Y by Organically produced vegetables
“ b Feel the difference, in aroma, texture, and temperature.
Charcoal-grilled Dandosankogen beef, wmZEFR O RK FH BE O BE
With local pumpRin dauphinos.
EBEPLSEY BEN 7)WL T £ —b Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
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Pear variation, with chiboust cream and Wasabi sherbet.
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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. * 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.



