Weekdays only
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5,000 8,000

BBz h b 5RsEDN~T7 U >4 +3,500 / Beverage pairing options 4 glasses +3,500 BB bt B HmaEn~7 Y > +4,500 / Beverage pairing options 4 glasses +4,500
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Sweetfish roulade and broth custard, cucumber, myoga ginger Pistachio profiterole filled with avocado
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Sweetfish roulade and broth custard, cucumber, myoga ginger
) ) & W XAy
Pan-seared sea bass, edamame sour cream, fermented tomato and basil sauce
o BB I 4 rTY
(Vegan) Corn soup with roasted cashews and almond foam, Raffir lime leaf oil
EHE Hia—FvY N2y -

Charcoal-grilled Gujo venison, sautéed zucchini, sansho pepper, venison broth sauce
Pan-seared sea bass, edamame sour cream, fermented tomato and basil sauce
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Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables

Melon, coconut panna cotta, cactus, salted vanilla crumble %@ﬁi%" % 4 T W2 ;T;
Aoy K¥ a2aryy HERFTU

Melon, coconut panna cotta, cactus, salted vanilla crumble
Aoy K¥ z2Fr9vy HKRFY
Coffee or black tea and Mignardises
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Coffee or black tea and Mignardises

RIED B AW L DNET
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*The prices include consumption tax. 10% service charge will be added to the prices. * 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. * Please inform our associates if you have any food allergies or special dietary requirements.



Reservation only Reservation only
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JEL + D FE A VEGAN MENU
13,000 9,000

HEICHbEBRYMED~T Y >4 +6,000 / Beverage pairing options 4 glasses +6,000 HEICHDEBRYMED~T Y >4 +4,500/ Beverage pairing options 4 glasses +4,500
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Pistachio profiterole filled with avocado
TR ERZFA Vegan style pistachio profiterole with avocado
TERAE ERSZFA

Barracuda with potato and fish purée
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Minced turnip-stuffed zucchini flower, fermented tomato sauce
¥ oAy Xx—= REb<b
Sweetfish roulade and broth custard, cucumber, myoga ginger
& AN % fé]: Corn soup with roasted cashews and almond foam, Raffir lime leaf oil
EHE Hia—FvY N4y Z—

Steam-roasted quail rolled with foie gras and wild rice, sesame foam, artichoke sauce
# T7T—74F3—7 WK Variation of onion, soupe and roast
HEEL TN—F v—R}

Pan-seared sea bass, edamame sour cream, fermented tomato and basil sauce

% REEr<bM BRI ATV Organically produced vegetables

Feel the difference, in aroma, texture, and temperature
wEHR REK FhH RE BE
Charcoal-grilled aged Chita beef, eggplant mousse, roasted seasonal local vegetables
Ak A N N B N N
Bx% 4 T IR Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
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Melon, coconut panna cotta, cactus, salted vanilla crumble
xoy K¥ a23F9Y HEFL Coffee or black tea and fruits
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Coffee or black tea and Mignardises

RIED B A DETF
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*The prices include consumption tax. 10% service charge will be added to the prices. * 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. * Please inform our associates if you have any food allergies or special dietary requirements.



