
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

Shinjyu-no-yasuragi

新樹のやすらぎ

Coffee or black tea and Mignardises

Variations of citrus, star anise sorbet, Fromage Blanc

Pan-seared Spanish mackerel, with local Japanese leek and Oboro Konbu crisp

Charcoal-grilled aged Chita beef, roasted sweet potato

Adzuki bean and Miso profiteroles

Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu

Tartare of tuna, soy sauce in sesame cone

Adzuki bean and Miso profiteroles

Coffee or black tea and Mignardises

Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu

Sautéed milt, shrimp cracker, lily bulb, and lobster consommé

Pan-seared Spanish mackerel, with local Japanese leek and Oboro Konbu crisp

Charcoal-grilled aged Chita beef, roasted sweet potato

Variations of citrus, star anise sorbet, Fromage Blanc



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

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

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

Adzuki bean and Miso with rice chips

Cauliflower, turnip, and celeriac salad, perfumed with Yuzu citrus

Jerusalem artichoke soup, served with sautéed mushrooms and walnuts

Hokkaido carrot variations, infused with spices.Jerusalem artichoke soup, served with sautéed mushrooms and walnuts

Coffee or black tea and Mignardises

Marinated flounder with cauliflower, persimmon gelée, and an essence of Japanese Yuzu

Adzuki bean and Miso profiteroles

Sautéed milt, shrimp cracker, lily bulb, and lobster consommé

Variations of citrus, star anise sorbet, Fromage Blanc

Charcoal-grilled aged Chita beef, roasted sweet potato

Pan-seared Spanish mackerel, with local Japanese leek and Oboro Konbu crisp

Pâté of local pork, perfumed with coffee and fennel
Tartare of tuna, soy sauce in sesame cone

Parsnip flan with steamed blue crab and a rich blue crab bisque


