Weekdays only

FHRE
Shunsai-no-kaori Shinjyu-no-yasuragi
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- 5Plate - - 7 Plate -
Cream puff filled with spring onion purée, grated Mimolette cheese 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 kTt 7XA4

B T kg

Striped jack tartare with miso, shiso, and myoga ginger
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Sautéed grouper with seasonal beans and vermouth sauce
HNK AL T2l EY b
Charcoal-grilled pen shell scallop and firefly squid with cabbage sauce
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Charcoal-grilled aged Chita beef sirloin with roasted artichoke
%’Lﬁi%" z $Y—af s FT—T4Fa—7 Sautéed grouper with seasonal beans and vermouth sauce
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Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus Charcoal-grilled aged Chita beef sirloin with roasted artichoke
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Coffee or black tea and Mignardises Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus
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Coffee or black tea and Mignardises
RIKO BRAM L DNET
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#The prices include consumption tax. 10% service charge will be added to the prices. 3 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. 3 Please inform our associates if you have any food allergies or special dietary requirements,



Reservation only
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Shiko-no-hitotoki
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BEIChhe-simsED~7 U~ 4 +8,000 / Beverage pairing options 5 glasses +8,000
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Cream puff filled with spring onion purée, grated Mimolette cheese
HEXA Tl b

Tart with chopped sakura shrimp and fennel espuma
Arugula pasta with tomato and paprika sauce, topped with whitebait
Fried baby sweetfish with sansho pepper aroma
BRIt 7242
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Striped jack tartare with miso, shiso, and myoga ginger
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Sautéed asparagus with butterbur sprouts, lemon, and browned butter sauce
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Charcoal-grilled pen shell scallop and firefly squid with cabbage sauce
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Sautéed grouper with seasonal beans and vermouth sauce
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Charcoal~grilled aged Chita beef sirloin with roasted artichoke
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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.



