Weekdays only
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Shunsai-no-kaori Shinjyu-no-yasuragi
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RHEICH b e - B8M3ED~7 U >4 +4,500/ Beverage pairing options 3 glasses +4,500 FRICHh YT BRMBO<T Y > +6,500 / Beverage pairing options 4 glasses +6,500
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Purple sweet potato profiteroles
Purple sweet potato profiteroles BE L FEY
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Mini sandwiches of conger eel and persimmon
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RF #F

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

BET—E Y T M
Tartare of local salmon with eggplant, purple cabbage, plum, and a hint of dill
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Sautéed scorpionfish with a variety of mushrooms and the aroma of Hoba leaf . )
w3 % Ah¥ Steamed lobster with mussels, mussel broth, and Raffir lime leaf oil

X2 —IEE L—IVE TULITLA—=I4

Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables Sautéed scorpionfish with a variety of mushrooms and the aroma of Hoba leaf
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Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables

Pear variations. Mousse, sorbet and Earl Grey créme briilée %’k‘ﬁi%ﬂ % 24 1% “F' I“i* R
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Pear variations. Mousse, sorbet and Earl Grey créme brilée
Coffee or black tea and Mignardises LSS VA AN =7
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Coffee or black tea and Mignardises
RGO BRI DETF

* _FEBLAGMEAE ICHEY —E AR ZI0% I LE T, * 7LLF—fd, AFHIRALOCERCOEEL TR THMB AL ARy 7 X THRLMIEEY, * _ERERGARERGICHE Y —CRBZI0%EEVELES, * 7LLVF—AM, AFHRZEOCEACOTHLUTRTEBEL RZy 7 X TBRUMIEE W,

#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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Weekdays only
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Shiko-no-hitotoki

EEDOOELE
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VEGAN MENU
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KR bt - sisED~7 U >4 +8,000 / Beverage pairing options 5 glasses +8,000 ’

KEICHDhE - bERAED~T Y >4 +4,500 / Beverage pairing options 4 glasses +4,500

- 10Plate -

Purple sweet potato profiteroles - 6 Plate -

A L FE

Mini sandwiches of conger eel and persimmon Purple sweet potato profiteroles
Squid and celeriac tartare enveloped in a squid ink crépe EE L FE
Local duck spring roll, shredded mimolette a
RF H
Fﬁ/ﬁ.%m twl) 77 Tartar of eggplant, plum, sumac
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Tartare of local salmon with eggplant, purple cabbage, plum, and a hint of dill
HWEY—E Y T M Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum
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Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum
® A¥H T Lotus root soupe, sesame oil
HPER TV —F SR

Steamed lobster with mussels, mussel broth, and Raffir lime leaf oil
Fw—IilE#E L—IVE FVITLA—4 Organically produced vegetables

Feel the difference, in aroma, texture, and temperature
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Sautéed scorpionfish with a variety of mushrooms and the aroma of Hoba leaf
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Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
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Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables
g% P AR
Coffee or black tea and fruits
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Pear variations. Mousse, sorbet and Earl Grey créme brilée

S 2 A )
Coffee or black tea and Mignardises
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* _FEBLAGMEAE ICHEY —E AR ZI0% I LE T, * 7LLF—fd, AFHIRALOCERCOEEL TR THMB AL ARy 7 X THRLMIEEY, * _ERERGARMERGICHIE Y —C R Z10%EEVZLES, * 7LLVF—AM, AFHRZEOCEACOTXUTRTEBAL RZy 7 X TBHRUIEE W,

#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.



