Yari ika and hirame on the embers, tender daikon
FEHEeVUAA KIEODTHVAYV

Grilled tai, broccoli and cauliflower, mustard seed condiment
XKRAREHOIJ)T JOvda—chUI5T—

Duck breast, celeriac and pear, anchovy and walnut sauce
SR BEOVOFER #Athker7>Fatov—X

Seared sawara, simmered fennel, saffron reduced broth
EfE JIM/ADIVar BEEYISV

Wild salmon, seasonal vegetables, herb cooking jus
XKAT—EY FEHHFROVT— FEDY—X

Pork, tender apple and grilled treviso
BERTHERS LIS TcARXUIOK U>deklLdaR

Local beef, potatoes and beetroots, reduced red wine
EEFT—O1Y PSvHAEDIARZ>eE—Y HRIAY—2R

Mr Kyukou Tanaka beef from Kobe,
beetroot and celeriac, vegetal broth

HAEATEKO#®HES E—VeiRtwOol) HxRoJa43ay suppl. ¥ 20,900
Rum baba
ININ F T

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
2305752 TaAAOFIAL—F

BN BRI )—LENAFDTZ )% dA—k—DITFR

Coconut and black lemon composition
OOy VEEBLEYOOAVRD 3y

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.
EHHBICITHERNSENTED AR T—EXRIS%ZMESETVWLELEEET,
TANRKRRICEDEMIIEDLZBENTETVET,



Menuke, two way artichokes

Seared sea scallop, barigoule-style vegetables

Kinmedai, tender vegetables, saffron fish soup

Beef from Kumamoto, beetroot and celeriac, vegetal broth
or

Mr Kyukou Tanaka beef from Kobe,
beetroot and celeriac, vegetal broth suppl. ¥ 20,900

Please choose your favorite dessert from a la carte

Coffee or tea

Glazed unagi, winter melon and cabbage
Menuke, two way artichokes
Poached maguro, broccoli and cauliflower, confit citrus

Seared sea scallop, barigoule-style vegetables

Ezo awabi, daikon and leeks

Matsukawa karei, vegetables from Kamakura market,
cooking jus with nori seaweed

Kinmedai, tender vegetables, saffron fish soup

Blue lobster, herb printed pasta leaves,
seasonal vegetables, coral sauce suppl. ¥ 3,300

Ezoshika, fennel, celery and baked apple,
rocket and Piedmont hazelnut pesto

Veal, tender fennel, walnut and anchovy
Beef from Kumamoto, beetroot and celeriac, vegetal broth

Mr Kyukou Tanaka beef from Kobe,

beetroot and celeriac, vegetal broth suppl. ¥ 20,900
Selection of French cheeses suppl. ¥ 3,900
Rum baba

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream

Muscat grape, delicate vin jaune cream, sunflower seed shortbread
Pear and bergamot delight, macadamia nuts condiment

Confit apple, elderflower and honey

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.



