Vegetables and watercress velouté, grilled mebaru
BReILY>DOIIL—T XNILDJUT

Katsuo, tender leeks, tomato vinaigrette and wakame
BORABES ROO—Tx>R> MREDTaxxTLvbh $FiTHAX

Warm green asparagus, piegon and shallots
T TCI)—=2TZANTHR IMEEIvOYE

Grilled sawara, spring cabbage and mushrooms
 BHrXrvARvex/O

Tai in its natural way, ) .
early onions and rapeseed flowers, bearnaise sauce

KAEEDRYT AZAIIXI—TH—EXDIE V—ARTILE—X

Duck breast on the embers, white asparagus and blood orange
BSOO—R~ RITANTRNZHRETZYRALYD

Local beef, tender potato and seasonal vegetables, cooking jus
EEFY—O1Y BRX—01420T7x>7> ZFHHX

Rum baba

ININ A T L

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
W23 Z- 752 TaAAOFIAL—F
BONBRI)—LEHAFADTFZ)% A—k—DIJIFR

Frozen and confit kumquat, crispy sweetcorn lace
EHOISyvLEedIYTs RLUEDIVIRE—

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, black truffle

Kinmedai, tender vegetables, fish soup with saffron from Saga

Beef from Kumamoto, beetroot and celeriac, vegetal broth
or

Mr Kyukou Tanaka beef from Kobe,
beetroot and celeriac, vegetal broth suppl. ¥ 25,000

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, fish soup with saffron from Saga

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

Ezo shika, duck foie gras and swiss chard in a delicate crust, peppered sauce
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. ¥ 25,000
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

Strawberry and black cardamom, diplomat cream, granita
Lemon and olive oil composition, fromage blanc granite

Hazelnut variation, Pastis granité

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.



