
Coffee or black tea and Mignardises

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

- 5Plate -



Weekdays only
平日限定

旬彩の薫り

Shunsai-no-kaori

- 7Plate -



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

Coffee or black tea and Mignardises

Shinjyu-no-yasuragi

新樹のやすらぎ

Pear variations. Mousse, sorbet and Earl Grey crème brûlée

Sautéed scorpionfish with a variety of mushrooms and the aroma of Hoba leaf 

Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables

Purple sweet potato profiteroles

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

Mini sandwiches of conger eel and persimmon

Purple sweet potato profiteroles

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

Steamed lobster with mussels, mussel broth, and kaffir lime leaf oil

Sautéed scorpionfish with a variety of mushrooms and the aroma of Hoba leaf 

Charcoal-grilled aged Chita beef, lotus root sauce, roasted seasonal local vegetables

Pear variations. Mousse, sorbet and Earl Grey crème brûlée



Coffee or black tea and Mignardises

Reservation only

予約限定

- 10Plate -



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



地球、動物、身体にも優しい食生活へ

Coffee or black tea and fruits 

Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.

Organically produced vegetables
Feel the difference, in aroma, texture, and temperature

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

- 6Plate -

Weekdays only
平日限定

VEGAN MENU

Purple sweet potato profiteroles

Tartar of eggplant, plum,  sumac

Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum 

Lotus root soupe, sesame oil
Turnip glazed with soy sauce and Mirin, sauce of garland chrysanthemum

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

Purple sweet potato profiteroles

Steamed lobster with mussels, mussel broth, and kaffir lime leaf oil

Pear variations. Mousse, sorbet and Earl Grey crème brûlée

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 

Mini sandwiches of conger eel and persimmon
Squid and celeriac tartare enveloped in a squid ink crêpe

Local duck spring roll, shredded mimolette


