Weekdays only

FHRE
Shunsai-no-kaori Shinjyu-no-yasuragi
FHDHEY B OLTHE
9,000 14,000

Yol 3 - gk T 2o .
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

- 7 Plate -
- 5 Plate -

Adzufi b LM terol: Adzuki bean and Miso profiteroles
Adzuki Ltfjll\lgl J%itigmfztero es N cked
- a

Tartare of tuna, soy sauce in sesame cone
KICAH WK
Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu
FB VT II— BERE
Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu

FB HV777— WERE

Pan-seared Spanish mackerel, with local Japanese leeR and Oboro Konbu crisp
K BERXY g Sautéed milt, shrimp cracker, lily bulb, and lobster consommé
af wem T4

Charcoal-grilled aged Chita beef, roasted sweet potato Pan-seared Spanish macRerel, with local Japanese leek and Oboro Konbu crisp

E R S GRS Eih MERXY F

Charcoal-grilled aged Chita beef, roasted sweet potato
Variations of citrus, star anise sorbet, Fromage Blanc R L g ] ;lf;
G N—NFXyN—

Variations of citrus, star anise sorbet, Fromage Blanc
Coffee or black tea and Mignardises M N—NF Ny N—
RIKO B AN NETF

Coffee or black tea and Mignardises

RIED B AWM NET

* _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
Weekdays only

FHRIRE FHRE

Shiko-no-hitotoki

EEDOOELE
18,000

HOER, B, EPKIC b HE L v R~
VEGAN MENU

9,000
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 -

- 6 Plate -
Adzuki bean and Miso profiteroles

‘ _ - Adzuki bean and Miso with rice chips
Pité of local pork, perfumed with coffee and fennel AN
Tartare of tuna, soy sauce in sesame cone
Parsnip flan with steamed blue crab and a rich blue crab bisque
&E% ik Cauliflower, turnip, and celeriac salad, perfumed with Yuzu citrus
RICH AR B oAV 779— SUN
HH® N—R=y T

Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu Jerusalem artichoRe soup, served with sautéed mushrooms and walnuts

FEH AHVT777— THERE ¥F OF M

Jerusalem artichoke soup, served with sautéed mushrooms and walnuts HoRRaido carrot variations, infused with spices.
= B °
Y * K A% TEZR
Sautéed milt, shrimp cracker, (ily bulb, and [obster consommé Organically produced vegetables
aF woe avvx Feel the difference, in aroma, texture, and temperature

WEFR KK &) RE BE
Pan-seared Spanish macRerel, with local Japanese leek and Oboro Konbu crisp
Kip REREY K Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
FHEIZI LK ZE IIFyY 72T hRL—Fia37

Charcoal-grilled aged Chita beef, roasted sweet potato

Pisa% A BT Coffee or black tea and fruits

RED BRAML 7V —

Variations of citrus, star anise sorbet, Fromage Blanc

MG N—NF Ny N—

Coffee or black tea and Mignardises
(N O EX AN o

* _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.



