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

9,000

Weekdays only
平日限定

旬彩の薫り

Shunsai-no-kaori

14,000

料理にあわせたお飲物4種のペアリング +6,500 / Beverage pairing options 4 glasses +6,500

Shinjyu-no-yasuragi

新樹のやすらぎ

- 5Plate - - 7Plate -

Coffee or black tea and Mignardises

Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus

Sautéed grouper with seasonal beans and vermouth sauce

Charcoal-grilled aged Chita beef sirloin with roasted artichoke

Cream puff filled with spring onion purée, grated Mimolette cheese

Striped jack tartare with miso, shiso, and myoga ginger

Tart with chopped sakura shrimp and fennel espuma

Cream puff filled with spring onion purée, grated Mimolette cheese

Coffee or black tea and Mignardises

Striped jack tartare with miso, shiso, and myoga ginger

Charcoal-grilled pen shell scallop and firefly squid with cabbage sauce

Sautéed grouper with seasonal beans and vermouth sauce

Charcoal-grilled aged Chita beef sirloin with roasted artichoke

Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus



Reservation only

予約限定

18,000

料理にあわせたお飲物5種のペアリング +8,000 / Beverage pairing options 5 glasses +8,000

Shiko-no-hitotoki

至高のひととき

- 10Plate -

Sautéed asparagus with butterbur sprouts, lemon, and browned butter sauce

Coffee or black tea and Mignardises

Striped jack tartare with miso, shiso, and myoga ginger

Cream puff filled with spring onion purée, grated Mimolette cheese

Charcoal-grilled pen shell scallop and firefly squid with cabbage sauce

Sansho leaf sorbet with black tea crumble, warabi mochi, and assorted citrus

Charcoal-grilled aged Chita beef sirloin with roasted artichoke

Sautéed grouper with seasonal beans and vermouth sauce

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


