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Marinated yellowtail, pickled vegetables flavored with kelp and "Yuzu" citrus, trout roe
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Spaghetti, aglio e olio, red snow crab and turnip with bottarga
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Pan-fried sea bream, root vegetables etuvee and crown daisy puree with "Moromi" arrabbiata sauce
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Roasted Japanese beefloin with concentrate of spices and red wine
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Mandarin orange tiramisu

NV
Bread

d—b—/#I%

Coffee/Tea
. ha— . B .
BE = <% INE Zi3 om 7 EEE
T
Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥12,000
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Marinated yellowtail, pickled vegetables flavored with kelp and "Yuzu" citrus, trout roe
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Shrimp and mushrooms viennoise with american sauce flavored with sherry vinegar
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Tagliolini, braised duck thigh, green onion and Japanese radish, flavored with ginger
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Sesasonal fish cartoccio, turnip soup with dry cured ham
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Roasted Japanese beef tenderloin with truffle sauce
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Roasted la france pear, chocolate flavored with epice

N>
Bread

d—b— /K%

Coffee/ Tea
. ha— . _
BE % {B3H INE & 5P i
T

Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk
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Allergy information for optional menu items are listed under each item.
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Marinated yellowtail, turnip and green puree with caviar
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Braised crab and seafood
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Pumpkin ravioli with duck, simmered Japanese radish, truffle
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Abalone and seasonal fish meuniere, taro gnocchi with brown butter sauce
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Roasted "Ezo" venison loin with mixed berry marmellata
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Puits d’Amour with apple

N>
Bread

d—b—/4I%

Coffee/ Tea
. ha— . .
B - - B hE z 58 )
Ty

Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk
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Allergy information for optional menu items are listed under each item.

¥22,000
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Peanut
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