Reservation only

FHIBRE
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VEGAN MENU
8,800

KIBlIcHhbEERM4BED 7Y > +5,500 / Beverage pairing options 4 glasses +5,500

- 6 Plate -

Beetroot cream and cacao tarte.

HAZ =

Celeriac and pickled plum, with sesame tarte.
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Asparagus with green peas, kale and estragon sauce.
TANT B r—)L LA TV FKROK

[Vegan] Local turnip pickled in sake lees, and turnip sauce,
Cherry blossom and Mochi, homemade mustard.
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Organically produced vegetables
Feel the difference, in aroma, texture, and temperature.

HZWE K &Y BRI

Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.
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Coffee and Mignardises
MPE & NEE+
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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.

Weekdays only
FHERE

Shunsai-no-kaori

QEAZ% Y

PEAR)

11,000

BIEBlICHbE BB 4EBD T YV +6,050 / Beverage pairing options 4 glasses +6,050

- 6Plate -

Beetroot cream and cacao tarte.

ANF E—=Y

Low temperature cooked local chicken breast,
with asparagus, Yuzu pepper béarnaise sauce.
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[ Vegan] Local turnip pickled in sake lees, and turnip sauce,
Cherry blossom and Mochi, homemade mustard.
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Roasted sea bream with bamboo shoot, Dugléré sauce.
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Charcoal-grilled Dandosankogen beef, with local onions.
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Hassaku orange, cheesecake, with rosemary sherbet.

J\H 72— 2 a—X<)—

Coffee and Mignardises
MPE & /NEF-
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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.



Reservation only

FHIRE
SMW—W—W Shiba-no-hi bi
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15,400 19,800
HELHDULBRYAEDNTY > 17,150 / Beverage pairing options 4 glasses +7,150 BHRICH DY BRMEED AT YU~ 4 +8,800 / Beverage pairing options 5 glasses +8,800
-10 Plate -

- 7 Plate -
Beetroot cream and cacao tarte.
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Beetroot cream and cacao tarte.
Smoked local salmon and broad bean macaron.

ANF E=Y Seared Japanese halfbeak, and bulgur, Sushi style.
Celeriac and pickled plum, with sesame tarte.

Smoked local salmon and broad bean macaron. Hihy—xy 2649 < hayv
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Low temperature cooked local chicken breast,

. . . Low temperature cooked local chicken breast,
with asparagus, Yuzu pepper béarnaise sauce.

with asparagus, Yuzu pepper béarnaise sauce.
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Steamed local abalone, with Brussels sprouts and black rice rissoto, [Vegan] Local turnip pickled in sake lees, and turnip sauce,
Red wine sauce. Cherry blossom and Mochi, homemade mustard.
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Steamed local abalone, with Brussels sprouts and black rice rissoto,
Roasted sea bream with bamboo shoot, Dugléré sauce. Red wine sauce.
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Roasted sea bream with bamboo shoot, Dugléré sauce.
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Charcoal-grilled Dandosankogen beef, with local onions.
BRI A SRR 7 ERE

Charcoal-grilled Dandosankogen beef, with local onions.

Hassaku orange, cheesecake, with rosemary sherbet. A IS BT hE
S\l 70— 2 n—X%) —
Hassaku orange, cheesecake, with rosemary sherbet.
Coffee and Mignardises J\ 7Re— a2 u—A<Y—

MR & /NS Coffee and Mignardises

MEE & NG
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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.



