SIGNATURE

Our chef suggests
his menu based on perfect seasonal products
Amuse-bouche, four dishes and a dessert
VIXRF XY —A=a—
T7la—X, 40, TH¥—Fh

¥ 35,000

Amuse-bouche
TIa—XeT—a

White udo, marinated abalone, delicate seaweed gelée
AT ROBWA—R BERTUEO~Y X WEOY 2 L

Pearly sea scallops, chervil roots
EHREB M EOMSLH DO 7 L iBELT 4 —2

Blue lobster in it natural way, barigoule-style artichokes, coral zabaglione
F~—NTN—DTTFF T—T4—Fa—7ON)7—)L

Pan-seared Wagyu beef from Kumamoto, leeks and confit potatoes
FEAREREMFORTIL FohXtVry A EDa LT 4

Your choice from dessert menu
TH—=FDRA=2—nE50EOBRUL I

Net prices included taxes, supplement of 12% for service.
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MENU CARTE

Amuse-bouche, starter, fish or meat, dessert

7R a— A BHAO2M<ATEE 1L ARE ST AR 10>, 75—k

¥ 14,000

Amuse-bouche, starter, fish, meat, dessert
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¥ 20,000

STARTER- Rij 3%
White udo, marinated abalone, delicate seaweed gelée
AU ROBWLA—R BRT7TTEO X EOY 2 L

Cookpot of winter vegetables, vegetal jus
AWMDY7 v 7K b

Pearly sea scallops, chervil roots (suppl. +¥1,500)
A EBAEOWSL HDF 27 L BT 4 —=

FISH AND CRUSTACEAN - £t
Seared gilt-head bream from Akasi, lys root and baby squid, shungiku broth
HIAPERMIDO R W ORE BIRO Y 7— FHOEK DT

Pan-seared turbot, tender fennel and Brussels sprouts, Noilly Prat cooking jus
ORIV UL Fa DT F o ZEHFEFRYNY UL Y —HRKOY 2w 7

Blue lobster in it natural way, barigoule-style artichokes, coral zabaglione (suppl.+¥3,000)
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MEAT - PIE}EE
Roasted pork from Kirishima, grilled lettuce, cooking jus
BREREEKRKOaT 4+ ¥IXEO7 VT V2DV —2R

Seared venison from Hokkaido, celeriac, peppercorn sauce
IHREYIEEDIRFEEDO KL B Vors ) —h RUTIF—KJ—2

Pan-seared Wagyu beef from Kumamoto, leeks and confit potatoes (suppl. +¥3,000)
REABEREBMFORT L Roh&E Py HAEDa LT ¢

CHEESE « —X

Our selection cheeses
F—AX LT g

DESSERT - 7 #— k
Chocolate from Alain Ducasse Manufacture in Tokyo and apple Camélia
Jbevaadg « T FTahA WRLE Ovaasbt)ranoh Ay
Delicate vanilla and caramel soft cake, cocoa cascara sauce (suppl. + ¥ 1,500)
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Confit and in it natural way mikan, puffed quinoa, mint sorbet
S Dar T4ty FXTOATL I RD YN

Rum baba like in Monte-Carlo
NN e F e SN FLUTFHLal

suppl. by slice ¥ 1,000
Selection ¥ 3,500 (4pc)



