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¥ 27,000

Amuse Bouche
TIa—XeT—a

Lightly cooked botan ebi, ginger and gold caviar
WE M TV Ry BT AL

Pearly sea scallop, yuzu kosho, barb emulsion
MAZH FELLBEN AR firiiRo=arT 18y PZEHOTw LY 3

Nodoguro cooked on skin, confit fennel, black olives and tomato
JRTaDTI7 o Fy TXAaparzy4 FIV—7 hvhb

Roasted pork from Tsukahara farm, celeriac and walnut
RS vofplEoe T 4+ el <54

or XIZE

Specially aged Akagi beef with eggplant presse,caviar d'aubergine and tarragon (suppl. +¥3,000)
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
AL xR JbeaaZ 7Ty - TadAFRTHEDY a7

Net prices included taxes, supplement of 12% for service.
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The menu may change depending on the availability.
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MENU SAISON
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¥18,000

Amuse Bouche
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Warm white asparagus, maltaise zabaglione
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Nodoguro cooked on skin, confit fennel, black olives and tomato
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Roasted pork from Tsukahara farm, celeriac and walnut
BRI AOHLUKEOeT 4 BErl < 5HA

Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Net prices included taxes, supplement of 12% for service.
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The menu may change depending on the availability.
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