Grilled kan saba, leek, kombu condiment
B0/ RoO—JaqxJLybh BEOIVTAEY
Onagadai, raw vegetables,

tomatoes, olives and anchovy, herb sauce
ERECEHMHFROT IS

F)—=TJF7>FaE JyaZeNTUIaVY—R

Charred sea scallop, tender fennel
NIZBDRAEE TXAIDTH>RY

Poached tai, cauliflower and broccoli
KRB OR>T HUT7ST—JOval)—
Seared tara from Hokkaido,

potato stuffed with Swiss chard greens and squid
BEE—ANDE TLybeERMZREOLISVYAIEDTFILY

Duck breast on the embers, turnip, orange and fresh pasta
BBORNE BEALYVY TLyPa/NRH

Local beef, Shogoin daikon, quick-sautéed spinach leaves
EESFY—O1> REE BBEKORERKIR

Mr Kyukou Tanaka beef from Kobe,
seasonal vegetables and cooking jus
HARATKOMEYS ZEHFX suppl. ¥ 25,000

Rum baba

JAVANEED BN

Chocolate from Alain Ducasse Manufacture in Tokyo

and black pepper, delicate puff pastry

Yobk/—L 2305752 TaAROFITIL—FEREIT3Y

Kumquat composition, white sesame ice cream
EHOI>RII3y HIRDISR

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.
For inquiries about rice-based foods, kindly ask our service staff.
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Grilled kinmedai, leek and nori seaweed condiment, gold caviar
Eel on the embers, tender fennel, local saffron
Kue, broccolis and watercress

Beef from Kumamoto, seasonal vegetables and cooking jus
or
Mr Kyukou Tanaka beef from Kobe,
seasonal vegetables and cooking jus suppl. ¥ 25,000

Please choose your favorite dessert from a la carte

Coffee or tea

Eel on the embers, tender fennel, local saffron
Grilled kinmedai, leek and nori seaweed condiment
Pigeon, confit duck foie gras, quince and spinach

Seasonal salads, quick-sautéed kurumaebi, wild rocket sauce

Grilled Ezo awabi, tender gourd and celeriac, some other roasted

Kue, broccolis and watercress

Aori ika on the embers, cauliflower and artichoke, black truffle

Blue lobster, potato stuffed with green Swiss chard and squid suppl. ¥ 3,300
Mallard duck, daikon, salmis sauce

Veal from Hokkaido, tender turnips and black rice

Beef from Kumamoto, seasonal vegetables and cooking jus

Mr Kyukou Tanaka beef from Kobe,

seasonal vegetables and cooking jus suppl. ¥ 25,000
Selection of French cheeses suppl. ¥ 3,900
Rum baba

Chocolate from Alain Ducasse Manufacture in Tokyo
and black pepper, delicate puff pastry

Local strawberries, light cream and coffee, mascarpone sorbet
Chestnut and orange delight, tarragon oil

Quince, Champagne emulsion, vanilla ice cream

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.
For inquiries about rice-based foods, kindly ask our service staff.



