Reservation only

FHIBRE

HR T, S I B L f i
VEGAN MENU
8,800

RIBlICHbE BB 4BED 7Y > +5,500 / Beverage pairing options 4 glasses +5,500

- 6 Plate -

Black tea and Jerusalem artichock tart.

Y EYREOILE

Maitake mushroom and sea lettuce fritter.

B4 NRZHIDA

Japanese radish, canola flower, kelp oil.

KR it BAu

[Vegan] Wild vegetables and buckwheat,
tomato and mushroom broth, ginger flavor.

e ML EANEZDOHE £% it

Organically produced vegetables
feel the difference, in aroma, texture, and temperature.

MEER 79V /Y K g

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

HYXEIZHIUHE U aafyy 7z7bL—Fyaad

Coffee and Mignardises
MPE & NEE+

* _FEIBOAMIASICHIE Y —C ZRZI0%TERVELE S, * 7LVF—BH, BEHREEOCHA DL TR TEELLAZ YT ETHBHRUAIFZE L,

* 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.

Weekdays only
FHERE

Shunsai-no-kaori

)% D Eh

11,000

RIEBlcHhbE BB 4BEBDRTF YV +6,050 / Beverage pairing options 4 glasses +6,050

- 6Plate -

Black tea and Jerusalem artichock tart.

Y EYREOILER

Crab and apple tartar, with local carrot, parsnip.

B M ~ERAEN =22y 7

[ Vegan] Wild vegetables and buckwheat,
tomato and mushroom broth, ginger flavor.

e MEEANFEZOHE £E Hit

Roasted grouper, lentil, beetroot consommé.

HPAK LV RAH E—Y

Charcoal-grilled Dandosankogen beef,
with lily bulb and local vegetables.

BFE Aok BEE Hai ML e

Chocolate fondant of chestnut, wrapped in filo, with strawberry sherbet.

Faa B OR—=}741

Coffee and Mignardises
WEE & NEEA

* _EREBOAMIERICHE Y —E AR Z10%HBV 2 LE T, * 7LVF—Ri BFHREEOCTHLICDEXL TR THEBES AR YT ETEHALNIZE L,

* 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.



SMW—W—W

DT L E

14,300

BEBICHDbE R 4TED T )T +7,150 / Beverage pairing options 4 glasses +7,150

Reservation only

FHIRE

- 7 Plate -

Black tea and Jerusalem artichock tart.

W EYREOILER

Sweet shrimp and local green onion.

Hre #ey

Crab and apple tartar, with local carrot, parsnip.

B OWE ~ERAEN ==y 7

Charcoal-grilled red clam, with smoked squid, black cabbage sauce.

RE BN Bxexy L'y

Roasted grouper, lentil, beetroot consommeé.

HPK LYy A =Y

Charcoal-grilled Dandosankogen beef,
with lily bulb and local vegetables.

Borlim b e kBEs Aol LR

Chocolate fondant of chestnut, wrapped in filo, with strawberry sherbet.
Faa HOoR—=}F741

Coffee and Mignardises
MPE & DA

* FROBGAMIEARICHE Y —E AR Z10%ERV 2 LE T, * 7LLF—Rk AFHREEOCEHZCOTILTURTHEBES ARy T X TBHRUNISZE L,
* 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.

Shikar-na-hitatoki
EZ/onkLs
17,600

KEBICHbEREMsEDRT > +8,800 / Beverage pairing options 5 glasses +8,800

* _LRERUGAAMEAEIC R Y —E ARZ10 % HR 2 LE T,

-10 Plate -

Black tea and Jerusalem artichock tart.

Y EYXEOALER

Sweet shrimp and local green onion.
Brandade of cod and premium potato, wrapped in pie.
Somen with crown daisy.

HIbe BEgiex / & Z’LITLA—IL4 31 | BFH HIRZFIDA

Crab and apple tartar, with local carrot, parsnip.

B O ~ERAEN =22y 7

[Vegan] Wild vegetables and buckwheat, tomato and mushroom broth, ginger flavor.

e MEEANFEZOHE EE Hit

Charcoal-grilled red clam, with smoked squid, black cabbage sauce.

RE BB BXexy L'y

Roasted grouper, lentil, beetroot consommé.
PR LVyAH E—Y

Charcoal-grilled Dandosankogen beef, with lily bulb and local vegetables.
B E R KBRS HER LR

Chocolate fondant of chestnut, wrapped in filo, with strawberry sherbet.

Faa W oN—}t741

Coffee and Mignardises
MPE & N+

* 7 LVF -8, BEFIREEOCERICDEE L TR TEBES AR YT ETEBHULTEE L,
* 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.



